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SEE how all-purpose eleva- 


tors speed crop handling. 
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SEE how to clean a barn in 


minutes — without lifting a shovel. 


SEE how crop driers help you 
put more, better corn in the crib. 
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SEE how wagon-unloaders 


eliminate hand shoveling. 


SEE how electric pumps pro- 


vide ‘‘rain’’ when you need it most, 
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For the best in 
electrified farm equipment 
. « « look for this label 


more electricity on the farm 





raumitig” 


an exciting new full-color 


SOUND MOTION PICTURE 


— filmed on farms from 


New England to California 
A movie “must” for every farmer who wants 


to get more work done faster! 
Want to know how to feed chickens — 
clean a barn — unload silage — all with 
a flip of a switch? Then be sure to see 
G.E.’s new movie, “Electrified Farm- 
ing”. See how these and dozens of other 
farm chores can be done easily, quickly, 
the electrified way. It’s good entertain- 
ment for the whole family. But more 
than that, it’s packed with time-saving 
ideas you can’t afford to miss. Farm 
Industry Division, General Electric 
Company, Schenectady 5, N. Y. 


Showings ae Freel wpheervitied 
Farming” will be loaned without obliga- 
tion to 4H, FFA, Grange, and other farm 
organizations. Make this valuable film 
a feature of your next meeting. See 
details below on how to order this film. 


HERE’S HOW tosee this helpful movie. 
Simply clip this coupon and take it to your 
local farm leader. All he does is fill it out and 
send it to the address shown below. By return 
mail, he will be informed of the dates when 
“Electrified Farming” will be available for free 
showing in your neighborhood. Do not send 
the coupon to General Electric Co. 

‘ee -———— 41 


| Association Films, Inc. 
35 West 45th St., New York 19 
Dear Sirs: 

| would like to arrange a free showing 

of the G-E 16 mm full-color, sound movie, 
entitled ‘Electrified Farming”, for____— 


(organization) 
on or about____ 7 
te) 
on the free loan 
of this film. 
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Its worth looking twice 


for that Toastmaster 
*Touch” 


buch of Perfection 
moothly pops up perfect 


bast every time— 
ght, dark, or in-between. 


$21.50! 


Fair Trade Price 
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‘ctric Water Heaters, and other “Toastmaster” Products 





Dependable Touch’ 


here are ““Toastmaster’’* Toasters wns CON "i oy 
ill serving faithfully , 
fer 20 years—and more! 





he Value Touch’ 


More for your money— 
for a lot more years— 
means lower cost 


The Popular’ Touch” in the end. 


The one folks know best— 
America’s most-wanted toaster. 









NEW TOASTMASTER HOSPITALITY SET! 

Four self-service party plates of hand-made Viking 
crystal glassware give the hostess time for fun. 
Always-useful walnut-veneer tray is inlaid with 
rich, gold-embossed simulated leather. Includes 
the famous ‘‘Toastmaster’’ Toaster—the joy of 
uest toastmakers and the family, too. Make this 
“Hospitality’’* Set the Sit of your home entertaining. 


$32.50} 





fPrice subject to change. 
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Look for the TOASTMASTER Name on Your Toaster... Others Will ! 


TOASTMASTER Automatic Pop-lip Toaster 


* are registered trademarks of McGraw Electric Company, makers of ‘* Toastmaster” Toasters, “Toastmaster” 


TOASTMASTER” and HOSPITALITY’ 
Copr. 1950, TOASTMASTER Propucts Division, McGraw Electric Company, Elgin, It. 














BE SURE YOU’RE SAFE 


Recently we received a big batch of farm 
pictures from a photographer on approval. 
They were good pictures of electrical installa- 
tions on farms. But one after another we 
turned them down. Why? The wiring was 
obviously dangerous; small children were 
standing by unprotected belts; bare contact 
switches were used for starting shop motors; 
rubbish scattered about threatened to trip 
farmers into machines. 

Why do you folks do such things? Farmers 
seem to be ‘especially prone to be careless. 
You are careless with electricity. You get by? 
You mean you have been lucky. There must 
always be a first time. And don’t blame elec- 
tricity! The accidents and fire losses on farms 
are high—higher than in most other occupa- 
tions. Who is responsible? Look in a mirror; 
or better still, take an hour to look around 
your farmstead critically. Then remove the 
hazards. 

You must know something about electricity 
to recognize electrical hazards. If there is any 
doubt in your mind, employ a competent elec- 
trician. Here are some of the things to check 
on. 
Be sure your wiring system is properly 
grounded to permanently moist soil. In addi- 
tion to the neutral wires and metal enclosing 
boxes, the frames of motors (particularly milk- 
ing machine motors), the metal stanchions in 
cow barus and all other metal which might be- 
come charged by short circuits or leakage cur- 
rents should be grounded. 

Check all fuses. Be sure they are not of 
higher rating than the circuit they are sup- 
posed to protect. This may mean stringing 
some new, heavier wire. That’s cheaper than 
new cows or new buildings. 

Replace all worn, frayed or cracked appli- 
ance and extension cords. Never use cheap 
twisted extension cords in barns, milk houses 
or other damp places. Do not depend on ex- 
tension cords in places where there should be 
permanent wiring. Keep cords off nails, pipes, 
metal framework, a de worn insulation 


might cause shorts. Use porcelain sockets j 
damp places. 

Read the article in the May issue on light 
ning protection. ( 

Clean motors and machines they drive anf 
see that they are oiled regularly. 

If you have been adding more and mon 
load to your lines, be sure the wires are larg 
enough. There’s a limit beyond which wire 
become overloaded and are unsafe. 

Electricity is SAFE. It is probably sate 
than your step ladder or pitch fork. But yoy 
must use it intelligently. If you are carcles 
YOU are the one who is not safe. 

THE WATER TABLE OF FREEDO 

This is election year. The campaign—th 
handshaking, the propaganda, the belittling 
the promising is under way. As we view it 
there are small differences between our twi 
major parties. The most noteworthy differ 
ence is that one is in and one is out. It takeg 
a lot of scratching to dig up a real issue bef 
tween them. Actually, it comes down to 4 
matter of past records, personalities and pron 
Ises, 

People are natural gamblers. We 
“give away” programs and prizes. But we pa) 
handsomely for those prizes plus a good big 
profit to whoever gives them—be it coin maf 
chine or paternalistic state. 

Even though we like handouts and prizes 
it is time we are thinking about where we ar 
going nationally. [f you will just look at your 
taxes—direct and hidden, at the present Gov4 
ernment debt of about $7000 per family, af 
the fact that the Government is operating “i 
the red” every year, that more and mor 
restrictions are placed on our freedoms, yo 
may want to talk back to the big promisers. 
It is your money, your freedom they at 
gambling with. 

Once soils were fertile and water was free 
The prospects were great. Then came th 
grubbing, the plowing, the tree cutting, av 
the pumping, followed by gullies, shect ero} 
sion and lowering water tables. While enjoy 
ing the bounties, we were losing our birthright 

Hidden underground, the water table 
American freedom is falling. Beware! 
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ALL YOURS WITH A 
CRANE WATER SYSTEM! 


i+? 7a 
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CRANE PUMPS, for 
deep or shallow wells. 


WATER ANYWHERE... at the turn of a tap! That means cheaper gains on cattle 
and hogs . . . higher milk production . . . more eggs. Running water 
is a must for the milk house. And what a help at clean-up time! Your 
Crane Dealer supplies pump, fittings, pipe—everything you need. 





A CONVENIENT NEW BATHROOM! Crane offers complete bathroom groups for 
every taste, every budget—in white and eight Crane colors—the preferred 
plumbing for farm homes. 

A BEAUTIFUL KITCHEN! Choose a new Crane sink in any size up to 72 inches 

. with one or two basins ... single or double drainboards. Wall and 
base cabinets to match. 

A WORKSAVING LAUNDRY! And the tubs—like all Crane sinks, bathtubs, and 
lavatories—have finger-tip Dia/-ese controls, exclusive with Crane. 

Crane alone supplies the complete water system—everything—and the cost may 
be less than you think. See your Crane Dealer next time you’re in town. 


Crane Co., 836 S. Michigan Ave., Chicago 5 


CRANE 


PLUMBING AND HEATING + VALVES « FITTINGS «+ PIPE 
NATION-WIDE DISTRIBUTION THROUGH BRANCHES, WHOLESALERS, PLUMBING AND HEATING DEALERS 
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12 cu. ft. of cold space 
in a cabinet that 
fits your farm 
kitchen! 


Here’s the answer to your 
stepped-up summer needs for 
plenty of cold space and food- 
keeping dependability, brought to you by 
Kelvinator, first with “cold clearto the floor”! 

Here’s extra big refrigerated space! 12 cu. 
ft. of cold in kitchen-fitting cabinet! 


As for dependability, Kelvinator, oldest 
maker of electric refrigeration for the home, 
has meant foodkeeping reliability for 36 years. 


There’s good reason for this record of 
faithful, unfailing refrigeration in every de- 
tail of construction .. . in the Polarsphere 
cold-making unit with ample reserve power 
to fill stepped-up summer demands unfail- 
ingly! 

See the full line of roomy, beautiful, de- 
pendable Kelvinators at your Kelvinator 
dealer’s, 

















Big Frozen Food Chest! So important 
in farm kitchens! You can store 
42% lbs. of packaged frozen foods 
and ice cubes in model VM illus- 
trated. Saves meal-making time. 





Get the Space... 
Get the Beauty... 
Get the Buy... 


save you money. Write: 


Room for bulky containers! Extra- 
roomy space for tall bottles, a big 
cream can, a basket of eggs. Inte- 
tior is new Titanium-porcelain, 
50% more stain-resistant! 


FREE! Beautiful new booklet telling you the many ways 
Kelvinator appliances can make your work easier .. . and 
r Dept. JFJ, Kelvinator, Division 
of Nash-Kelvinator Corporation, Detroit 32, Michigan. 


Got Maelnrasectonr 


Flexible storage, too! Removable 
Shelves let you adjust space to 
store big jars, melons, a whole 
ham ora turkey. New Handitray 
gives you convenient Moist-Cold. 


Full-width Super Crisper Drawer! Extra, 
cold space, it keeps over a bushel 
of fruits, vegetables and bever- 
ages cold and delicious .. . same 
temperature as space above! 


LOOK FOR THIS EMBLEM. Awarded to “5-Star” 
salesmen of Kelvinator dealers, it is Zee assurance 
of the highest standard of courteous, 


elpful service. 


THE OLDEST MAKER OF ELECTRIC REFRIGERATION FOR THE HOME! 
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ELECTRICIT 


ELECTRICITY: Versatile Energy for Many Farm Uses—Power, Light, Heat, nic 
nies = stateol, controlled: automatic, Labor doer and saver, money maker, and omar mprover 


Premium on Cooled Eggs a 
Monthly Power Bill 


ast spring George Burgett, 
Frederickstown, O., RFD No. 
3, started selling his eggs to the 
North Central Egg and Poultry 
Cooperative at New Washing- 
ton. At this market the eggs are 
sold on grade and right off the 
bat the Burgetts wound up with 
practic: ally all of their eggs in 
the “Large Extra” grade. Many 
folks would have thought this 
just mighty fine and let it go at 
that. But not George. Long ago 
he realized that a farmer’s mar- 
gin of profit depends on the 
quality of his products. So he 
went straight to New Washing- 
ton to find out what he could do 
to get his eggs into the “Large 
Special” grade for which abso- 
lutely top prices are paid. 

At New Washington George 
learned that the whites of his 
eggs were just a bit too watery. 
Get the animal heat out fast and 
keep them cool was the answer. 

In the Burgett’s basement 
there was a little unused room 
ii one corner that had been 
walled up with cement blocks. 
Two short lengths of pipes were 





By HOWARD CLAPPER 


connected to the pressure water 
system and extended into this 
small room. The pipes were 
drilled full of small holes and 
then old grain sacks were hung 
from these pertorated pipes. A 
valve in the water line provides 
for adjusting the flow of water 
that drips down through the 
sacks into an eavespout gutter 
that leads to the cellar drain. 
Water comes from the Bur- 
gett’s well at 52 degrees and 
with a little household electric 
fan operating in the room a con- 
stant temperature of 58 degrees 
is maintained, even though out- 
side it may be 100° in the shade. 
Now the freshly gathered eggs 
are placed directly in the path of 
the cool air from the fan. In a 
few hours they are ready to case 
and even the case fillers are 
cooled down to 58 degrees be- 
fore the eggs are put in. 
You probably can guess what 
the results were. That's right,— 
the next week after the Burgetts 


started using their egg cooling 
room their check showed a 4c 
per dozen premium tor “Large 
Special” eggs. They are market- 
ing on the average of 100 dozen 
eggs per week, so the 4c pre- 
mium means $4.00 extra profit 
per week—$16.00 extra cash 
each month. It took the first six 
weeks margin ($24.00) to fix up 
the egg room and now George 
Burgett has this to say: 

This extra 4c per dozen on our 
eggs pays for cooling our eggs, 
cooling our milk, pumping our 
water for all household, poultry 
and dairy uses. It pays for all 
electricity used for cooking, for 
heating water, for our milking 
machine, welder, motors, iron 
and washer. Nothing is exclud- 
ed, continued George, for our 
June bill was only $14.33. This 
amount subtracted from $16.00 
still leaves $1.67 so we've 
a notion that the Burgetts will 
soon be figuring out a way to 
use a little more power. Why 
shouldn't they when _ they've 
found a way to get all they need 
for free? 


Left: Mrs. Burgett ready to 
case a basketful of cooled 
eggs. Right: This grain 
sack is saturated with wa- 
ter that drips constantly 
from the perforated pipe 
running through the top 
of the sack. 








Food Freezers for Every Farm 


A Summary of Information About Food Freezers Available 
for Farm Use. 


Types of Freezers, 


Chest vs. 


Upright 


Models, Costs of Equipment, Costs of Operation, Insulation. 


farm family of five, making 

full use of frozen foods, will 
need some 1500 to 2000 pounds 
of frozen meats, poultry, dairy 
products, fruits, and vegetables 
for the yearly food supply. This 
includes some for extra laborers. 
neighbors who drop in, and for 
visiting “city cousins.” This fam- 
ily will need at least 25 to 30 
cu ft of “zero” storage space. 
Facilities for chilling at 35° to 
38° will also be needed to re- 
move the animal heat from fresh- 
lv dressed meat and poultry, and 
for holding fruits and vegetables 
from the time they are harvested 
until ready for freezing. After 
the food is processed into con- 
venient sized packages, low tem- 
peratures (0° or below) must be 
available to freeze it as quickly 
as possible. 


Equipment Now Available 


Some eighty-five manufactur- 
ers now make more than a hun- 


dred different types and sizes 
of refrigerators 


incorporating 
























8 cu ft freezers. 
Texas, 
another the same size. 
partment at right. 


8 


Above: Dorothy Faye Terrell, Texas 4-H Club girl, 
winner of national award in frozen foods, uses two 
Right: Mrs. J. D. Worley, Plainview, 
uses a 17 cu ft freezer. Says she could use 
Note the “fast” freeze com- 





By P. T. MONTFORT* 


“freezer” space. The amount of 
such space in individual units 
varies from about 1 cu ft in 
the freezer compartment of the 
standard household refrigerators, 
to a thousand or more cubic 
feet in the large walk-in units. 
There are more than eleven 
thousand frozen food locker 
plants in the United States, with 
close to five million individual 
boxes of 6 cu ft or larger. This 
is an average of almost four 
plants with 450 lockers each for 
every county in the country. Ap- 
proximately 75 per cent of these 
plants are located in communi- 
ties of less than 5000 population. 
The majority of these plants 
offer complete meat processing 
facilities — butchering, chilling, 
cutting, wrapping, and storage. 
All provide for freezing and stor- 
ing fruits and vegetables. Many 
provide a convenient source for 
the purchase of all types of fro- 
“reise Mr. Montfort is re- 
search associate in agri- 
cultural engineering, Ag- 
ricultural and Mechani- 
cal College of Texas. For 
many years he has been 
a Nationally known in- 
vestigator of uses for 


electricity in better 
farming. 


oT ne 
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zen foods not produced on the 
farm. 


Types of Equipment 


Single-Compartment Freezers: 
The reach-in single compartment 
freezers are usually of the chest 
or “lift top” type and are avail- 
able in sizes ranging from 33 
cu ft to 40 cu ft with storag 
capacities of 120 to 1400 Ibs of 
frozen food. These freezers are 
designed to operate at approxi- 
mately 0°. They are also de- 
signed primarily for frozen food 
storage, with a relatively small 
capacity for freezing. 

The large walk-in single-com- 
partment freezers are available in 
sizes from 120 to 1000 cu ft, 0 
more. These large units are used 
primarily on large farms or es- 
tates, and on farms. selling 
dressed poultry or other frozen 
foods. 

Multiple-Compartment Freez- 
ers: The multiple-compartment, 
or 2-temperature freezers, may 
he either the chest type or the 
upright, front opening type. 
They are available in sizes from 
about 4 cu ft to 40 cu ft. In the 
chest type, one compartment. 
usually 2 to 6 cu ft, is designed 
for fast freezing. In the upright 
types the fast freezing may be 
done in a special compartment, 
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or on the shelves which contain 
the refrigeration coils. 

The large walk-in freezers, on 
farms selling frozen products, 
may have a special compartment 
operated at temperatures of -10° 
to -20° for “fast” freezing. 


Dual-Temperature Refrigera- 
tors: As interest in the use of 
frozen foods has grown, the 
manufacturers of standard house- 
hold refrigerators have increased 
the size of the “ice making,” or 
freezer compartments, to pro- 
vide more space for the storage 
of frozen foods. These larger 
freezer compartments are usual- 
ly | to 2% cu ft in size. Several 
manufacturers now provide sep- 
arate doors for these compart- 
ments. This space provides for 
the storage of an assortment of 
foods convenient to the home- 
maker at all times. 

The large reach-in dual-tem- 
perature refrigerators are avail- 
able in sizes from 14 to 40 cu ft, 
or more. The freezer compart- 
ment may be from 30 to 50 per 
cent of the total capacity. Some 
of these refrigerators have two 
compressor units, one for- each 
compartment. 

At least 12 to 15 manufactur- 
ers are now making all-purpose 
refrigerators. The above-freez- 
ing sections of these refrigerators 
are of the walk-in tyne in sizes 
from 125 to 1000 cu ft, or more. 
The freezer compartments may 
be either reach-in or walk-in. 
In some units the freezer door, 
or doors, open from the chill 
room. In others, the doors to the 
freezers are from the outside. 


The all-purpose refrigerator 





















provides complete refrigeration 
facilities for all farm needs. The 
chill room maintains the desir- 
able conditions for removing ani- 
mal heat from freshly dressed 
carcasses or poultry, and for the 
short-time storage of perishable 
products, such as eggs, dairy 
products, dressed meats and 
poultry, fruits, and vegetables. 
The freezer compartment has 
ample capacity for freezing and 
storing all products needed for 
the farm food supply. 


The all-purpose farm refriger- 


ator may be used to increase 
farm income through more or- 
derly marketing of perishable 
produce, or through the sale of 
“specialty” frozen products. 
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Equipment Cost 


Table 1 shows 
the approximate 
cost of single- 
and multiple-com- 
partment food 
freezers in sizes 
ranging from 4 to 
24 cu ft. 

As would be 
expected, cost in- 
creases with size. 
However, the cost 
per cu ft of stor- 
age space de- 
creases as the size 
of the box in- 
creases. t 

The first cost 
of the all-purpose 
refrigerators, with 
walk-in chill room 
and reach-in or 
walk-in freezers, 
is still compara- 
tively high, pri- 
marily because of 
the small number 
sold at the pres- 
ent time. The cost of these refrig- 
erators will vary from about 
$1400 for a unit with a 125 cu 
ft chill room and a 85 cu ft 
freezer, to several thousand dol- 
lars for the larger units. On a 
cubic foot basis, this cost will be 


Ba a 


TABLE 1 
Freezer Chest Prices (*) 

Size Average Cost per 
(cu ft) Price cu ft 
ft 232 5 
6 244 41 
8 312 39 
10 356 36 
16 508 32 

67 28 








































Fate 


Ten cu ft household refrigerator with 2 cu ft freezer 
compartment with separate door at top. 


from about $11 in the smaller 
units down to about $3.50 in the 
larger ones. 


Operating Cost 


The cost of operating food 
freezers will depend upon (1) 
the size of the box, (2) location 
on the farm, (3) kind and thick- 
ness of insulation, (4) amount 
of food frozen, (5) section of 
the country, (6) number of times 
door is opened, and (7) special 
uses, such as making ice. Of 
these, size, location, and insula- 
tion are the most im- 
portant. 

More than 90 per 
cent of the refrigeration 
“load” to be removed 
by the compressor is 
heat passing through 
the walls of the freezer 
from the outside air to 
the cold interior. There- 
fore, the larger the box, 
the more wall surface 
area and the greater 
the total cost of op- 
eration. It must be 
remembered, however, 


Mrs. W. M. Smith, Naples, 
Texas, says her 15 cu ft 
freezer is not too large for 
a family of two. 


9 











that the inward heat leakage 
does not go up in direct propor- 
tion to the size of the box. Heat 
leakage into a 12 cu ft freezer 
is approximately one and one- 
half times that into a 6 cu ft box 
having the same insulation, and 
the leakage through the walls of 
a 24 cu ft box is only about two 
and one-third times that of the 
6 cu ft unit. 

Temperature conditions sur- 
rounding the freezer chest will 
have a direct bearing on the cost 
of operation. The compressor 
and condenser units on food 
freezers are of the “air cooled” 
type. The efficiency of these ma- 
chines decreases rapidly as the 
temperature of the surrounding 
air increases. If the freezer is 
located so that the compressor 
compartment is too close to ad- 
jacent walls, cabinets, or furni- 
ture, air circulation around the 
condenser will be reduced and 
the temperature will increase 
rapidly. This will cause higher 
operating cost. 

If the refrigerator is located 
where the sun shines on it for 
several hours during the day (as 
on a porch) the heat leakage 
into the box will be increased 
and the refrigerating machinery 
will have to operate longer hours. 
From the standpoint of operat- 
ing cost, a basement is probably 
the ideal location for a freezer, 
since temperatures are more 
uniform and usually lower than 
in the house or other building. 
Before selecting the basement, 
however, one should consider the 
inconvenience of climbing:stairs, 
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All purpose refrig- 
erator with 125 cu 
ft walk-in chill room 
and 35 cu ft freezer. 


and the more 
rapid deprecia- 
tion of metal 
parts in some 
climates. 

The insulating 
materials in the 
walls of freezer 
chests are poor 
conductors of 
heat. The qual- 
ity of the — i- 
tion and the 
thickness deter- 
mine the amount 
of heat passing 
from the outside 
air to the cold interior. The ma- 
terials in common use do not 
vary greatly in the “conduc- 


tivity factor, «a the 
ness of the 
mined largely by the thickness, 
Four inches of * 
insulation will transmit approxi- 
mately one-half as much heat as 
two inches. 

If the amount of insulation 
was considered in relation to op- 
erating cost only, it would be 
economical to use considerabh 
more than is now common prac- 
tice. The thickness of insulation 
(usually 4 to 5 inches) ordinarily 
used by food freezer manufac- 
turers is the result of a “balance” 
between operating cost and first 
cost. Another important, but 
often overlooked, factor limiting 
the thickness of insulation, is the 
fact that the freezer must be 
made narrow enough to_ pass 
through a standard 30-inch door. 
If six or eight inches of insula- 


(More on poge 16) 





Rocking Chair Feeder 


By R. E. JOHNSON Toledo, Ohio 


By having his broiler plant 
mechanized to the “Nth” de- 
gree, Clark Hutchins can feed 
the chickens from a_ rocking 
chair. 

A belt and bucket elevator 
carries feed to the overhead 
storage bin on the third floor 
from which it is spouted to hop- 
pers on the first and second 





floors. The lever in Mr. Hutch- 
in’s hand controls the flow. 

Feed is carried to the feeding 
trough by a motor-driven chain 
feeder. It keeps freshly stirred 
feed before the birds at all times. 
The motor and gearing are Jo- 
cated inside the fenced area at 
the entrance which also serves as 
a spectator’s gallery. 


=e 
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utting good gains on hogs in 

the heat of summer is not easy. 
Doing it in the South is still 
more difficult. But R. T. Pender 
of Williston, South Carolina did 
it last summer. He was so spec- 
tacularly successful that 369 
farmers gathered at his farm to 
see how he did it. The demon- 
stration was sponsored by Hern- 
don’s Stock Yards and county 
agent D. A. Shelley of Barnwell. 

Mr. Pender was feeding 200 
hogs. His buildings were not 
fancy, but his management and 
sanitation methods were good. 
Eighty of the hogs were fed 
semi-solid Pig Emulsion as a 
basic ration. Records of weights 
were kept on the hogs all sum- 
mer, starting in June. During 
the hot weather in June, the ani- 
mals were not putting on the 
weight they should. As an ex- 
periment, a cooling system was 
installed. 

A 36-inch attic fan driven by 
a 4 horsepower motor was 
placed in the end of the shed. 
Approximately 4 inches of build- 
ers sand was placed on the floor 
and was sprinkled with water 
two or three times a day. The 
fan moved the air over the hogs 
and wet sand. The evaporation 
of the water lowered the temper- 
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Hogs Make Fast Gains 
Despite Summer Heat 


An Exhaust Fan and Moist Sand Help Turn the Trick 


By COMER J. RENFROE 


ature, and the movement of the 
air over the hogs on the moist 
sand kept them cool. 

After the fan was put in, the 
hogs commenced to gain weight 
at the rate of approximately a 
pound a day during July. Dur- 
ing August and September the 
average daily gain was approxi- 
mately two pounds. Not all, but 
a big part of the weight increase 
can be attributed to the cooled 
shed. The hogs always had 
plenty of fresh water and food 
containers were kept clean. 
They averaged 188 pounds, live 
weight, at 5% months when 
butchered. 

In past years the market price 
of hogs in South Carolina has 
been below that of western 
states. These hogs raised by Mr. 
Pender dressed out 70.75 per 
cent after being chilled. Approx- 
imately 85 per cent of the livers 
were good. About 57 per cent 
of the dressed weight was in 
bacon, hams, loins and _ shoul- 
ders, and another 19 per cent in 
good livers, trimmings and ribs. 
This is more in line with West- 
ern hogs. Mr. Pender seems to 
have found a way of doing the 
job with the aid of electricity, 
even in the hottest weather of 
summer. 
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Night Lights for 
Summer Pork 


In November, 1948, we told 
you of a test that was made in 
Illinois on fattening summer pigs 
at night. Three 150 watt lamps 
in reflectors were placed on 
poles about 10 feet above the 
feeders. The feeding was done 
in an alfalfa pasture. While 
there was no check lot, the pigs 
gained about 0.14 pounds more 
per day than was customary at 
that time of the year. 

Since that time, two experi- 
ment stations have reported that 
they did not get any extra gains 
due to summer night lighting. 

Take your choice,—or try it for 
poet The purpose of the 
night lighting is to enable the 
hogs to feed at night when it is 
cooler. Shade should be pro- 
vided for them in the daytime. 

If you try either night lights or 
cooling fans, we would be inter- 
ested in knowing your results. 






































Above: Hogs relax as air is drawn 
over them by a 32 inch exhaust fan. 
They are lying on moist sand. They 
gained an average of two pounds per 
day in the August and September heat. 


Left: Farmers inspect the cooled pigs 
on the R. T. Pender farm in So. Carolina. 
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he National Safety Council 

says these things will happen 
before the observance of Na- 
tional Farm Safety Week next 
year unless farm residents learn 
and obey farm safety rules dur- 
ing the next 12 months: 

One out of every 17 farms 
will suffer a disabling injury as 
the result of an accident. 

Accidental death will occur in 
one out of 380 farm families. 

Accidents will kill an average 
of 48 farm residents every single day. 

A disabling injury wil] strike some farm person every 
19 seconds during the year. 

The total cost of accidents affecting farm people— 
including fire and motor vehicle property damage—will 
be about $1 billion or $35 per farm resident. 








Be Safe With Power Equipment 





The Farm Safety Committee 
of the AM Soc Agr Eng calls 
attention to some hazards in the 
use of farm equipment. We are 
pleased to pass them along. 

One of the sources of acci- 
dents, is the unsafe condition of 
some homemade equipment and 
equipment manufactured by 
small local companies. The en- 
gineers are urging state special- 
ists in safety and engineering 


and county extension workers to 
be on the alert for such hazard- 
ous equipment. Exposed chains, 
sprockets, gears, pulleys, belts 
and shafts are among the haz- 
ards. If these moving parts are 
where the operator or anyone 
else can become entangled in 
them, they should be provided 
with safety shields. In many 
cases, it is easy to provide shields 
to safeguard against injury. 








ULLY ENCLOSED 
and QUIET! 


All working parts of the Deming Figure 
562 “WORM DRIVE” Pump are FULLY 
ENCLOSED and running in oil. Lubrication 
is automatic and positive. Direct WORM 
DRIVE transfers a smooth flow of power 
with no vibration. Other features include 
double row ball bearings on motor shaft and 
ball bearings on forged steel crankshaft. 
Capacities range from 190 to 425 gallons 
per hour. Send for COMPLETE information. 


YOU NEED THIS FREE GUIDE! 






















i THE DEMING COMPANY, 504 Broadway e Salem, Ohio ' 
s Please send the FREE guide “HOW TO SELECT H 
§ YOUR WATER SYSTEM”. 1 understand this request H 
' does not obligate me in any way. 
i ~ 

a Mail this 1 
—Address Coupon 
}—Town State NOW! {| 
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Saws Lumber for a 
Nine Room House 


The picture is of Carl H. John- 
son, R 2, Cabot, Arkansas. He 
is using that quarter horsepower 
portable saw to cut the lumber 
for a nine room house he is 
building. He says the saw pays 
for itself fast. In his region a 
construction man will pay $10 a 
day for a carpenter, or $20 a day 
if he furnishes an electric saw. 

After Mr. Johnson finishes his 
house he expects to build a saw 
table so he can use the portable 
saw as a bench saw. 

Cleva Burks 





Short Circuit Electro- 
cutes Entire Herd 


Last March a farmer in North 
Dakota lost his entire herd of 
milking cows by electrocution. 
A short occurred in the milker 
motor. The safety valve had been 
taken from the circuit by replac- 
ing a 20 ampere fuse with one 
of 60 amps. The heat from the 
short circuit melted the rubber 
hose safety link in the vacuum 
line permitting the pipes to come 
together. The pri: am were 
supported in wood bases and 
were not grounded. The full 
current therefore came through 
the pipe and stanchions, and 
through the cows to ground. The 
cows were instantly killed. Un- 
fortunately they were the only 
source of income on that farm. 
Be sure you are safe. 
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Out In Front With Everything— 


Now te 


WVWive CMAN COX QTY OTT CONT Refrigerator ! 





@ Out in Front For 
Completeness 
with a real food 
freezer and a 
no-defrost re- 
frigerator that 
provide every 
type of refrig- 
eration your 
family needs. 


© Out In Front With 
“*Super-Stor,’’ 
Hotpoint’s effi- 
cient, modern 
design that gives 
you handy stor- 
age, extra 
shelves and cold 
areas for every 
kind of food. 


—— 
——— 


“SUPER-STOR” REFRIGERATOR MODELS BY HOTPOINT 


ITCHEN-PLANNED and engineered to bring 72% of stor- 
K age space within finger-tip reach, quality built for long 
life and efficient performance, the great new Hotpoint 
Refrigerators for 50 are out in front with everything—the 
world’s most convenient and complete refrigerators. See 
them at your dealer’s now. Hotpoint Inc. (A Gener al Elec- 
tric 2 {filiate), 5600 West Taylor St., Chicago 44, Illinois. 


Look To Hotpoint For The Finest—First! 





Popr Sanne . 
Jn Finger-lip Reach! 


@ Out In Front For 
Convenience 
with features 
that are kitchen- 
planned—door 
shelves for 
small, hard-to- 
store items, 
butter condi- 
tioner with 

spread control 
and 51 other 
advancements. 


Carel O8 BatTuND o> 


"Guaranteed by 


» 


‘Good Hou sekeeping 


Xtor » 
45 apyearysto WE 


Everybody’s Pointing To 


Quality 


Appliances 


CLOTHES DRYERS* ROTARY IRONERS* CABINETS 


RANGES * REFRIGERATORS* DISHWASHERS * DISPOSALLS®) 
WATER HEATERS * FOOD FREEZERS* AUTOMATIC WASHERS 








\ Wf, 
% i Sed \ 
STILL WATER is fine 

for some things... 






BUT WHEN ~~ —“Z ya. 
YOU'RE COOLING MILK 
MOVING wareR SAVES YOU MONEY 


The De Laval Speedway Milk Cooler cools by circulation. Forced 
circulation of cold water removes heat faster than still water. 
Hence, less power is required to cool a given quantity of milk. 
This saving of power consumption over other types as established 
by comparative tests represents real money. Furthermore, in the 
De Laval circulating water system no ice is formed. 70 to 80 


gallons of cold water are circulated around the cans per minute. 


EASY PAYMENTS 





The De Laval Speedway “Drop-In” Unit Is Ideal 
Replacement Unit for Any Make of Cooler 


a > The De Laval Separator Company, Dept. GHC-11 
Fy 165 Broadway, New York 6, N. Y. 
1 ET im Please send me printed matter on: 
The New De Laval Speedway Milk Cooler 


THE DE LAVAL SEPARATOR CO. 
165 Broadway, New York 6 
427 Randolph St., Chicago 6, lil. 
61 Beale St., San Francisco 5, Cal. 
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Most Helpful Electric 
Equipment 


Did you send in a “last line” 
in our January verse contest? 
(The contest was printed on the 
inside back cover.) Well, 7,233 
people did send in their last line 
entries. They also told us the 
one piece of electric equipment 
which helped them most in their 
farm operations, and the one 
piece that — them most in 


their homemaking. We did not 
i in ee ° H 
ask for second or third choices, ¥ 


The list below gives those 
“most helpful” pieces of equip- 
ment. Many alien were listed 
as first choices, but in smaller 
total numbers. You may or may 
not agree with the majority, but 
the list is interesting. 


Most Helpful Home Equipment 
oe LE CE 2,325 
GE cw ie.66- 0:60 00:9 Sa w010 4.0.0 0-8 1,624 
ee, ee 1,165 
II a 2s arigy asa os ais 429 
ne, MEER O CECE Ce ; 418 
Vacuum Cleaner .. ice ee 306 
Water System. ...c.cccccece., 429 
TFOMN ccccccccceccscccccccces 206 
ee re rare 190 
Pe ee ee Ne 171 
Sewing Machine ...... ae 101 
Dish Washer ..ccecccccccee- 40 
Churn .....e. ecccecccccccccess 32 
. ., MEE OUT OT e 27 
ne HEE LETT 26 
EPOTMIOF 2. ccc ccc csccccccesccs 23 
DOMME 2 ccc ee ere cseneeiess 18 
Clothes Drier ...cscccvcccs 12 
Be DOOD cdcccveeteeewes es 1] 
Stoker ...ccccccccccccccvess 10 
Oil Burner ...... eeccereceees 8 
Pasteurizer ...cccccccccccces 5 
Furnace Blower .....cccccccces 5) 
nwo: 6.0 6.w 6:0 0:0 08 06-80 00:8 4 
a, MEE ee 3 
BOPATAOr 2c cccccccccesevcces 3 


Most Helpful Farm Equipment 


Water System ....ccccccceece 2,735 
Ee ee Se one . 2,257 
Motor . Torres See ee 552 
Lights Se re 296 
Ste | Seer rere ree 16§ 
Co eS ee eee 159 
| Welder .... io een euieres 121 
Barn Cleaner ... uid os ee rales oe 108 
Meectric PONCe ... cc cvcccecs 90 
Cream Separator ........ 83 
By We RS. os wc cc cewee 81 
SD NEE 6 o.< o's ea ee 6.0 0.8% 69 
Ti eee 68 
BW cc ccccccccccccccccccces 58 
| ere 47 
Grain Bloveter ......ccvccccs 46 
. Jee ee 40 
ee a 35 
Watering Devices ............ 27 
Ere ee ee 21 
SIN I 6.05. wise eae areal wigae 20 
IN 0 cas pig 50 -oractec tier 6 ob 15 
Hay Hoist eer ee ee 12 
Pig Brooder Srrreer TT rT 12 
Air Compressor Neceenets or ll 


Animal Clipper...... 


Work animals (3 yrs old and 
over) declined from over 20 
million in 1920 to less than $ 
million in 1949. 
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Let’s look at the situation fairly 
and squarely—MARRIAGE is a 
MISS-MATING institution 
POLITICIAN: a fellow who talks 
about PUBLIC OPINION until he’s 
defeated and THEN talks about 
HERD IGNORANCE Virtue 
js its own reward. There is always 
parking space near the church. 
(Graham, Tex. Scandal Sheet) 
AD GEMS from here and there: In 
Ottawa, IL, a florist’s window card 


proel: aims: “EVERY BLOOMIN’ 


seeee 














‘ority, but le In a STEAKERY 
ii in South Chicago—“While there’s a 
STEER left in Texas you'll find the 

BEST part of him HERE.” ..... 
vipment |F*THE KING OF SWING”: Chase 
2,32; gbrass Hinges ..... Heard the story 

. 1,62¢fof the fullback who offered the 
1,165 coach his FUMBLE apologies?..... 
br We DON’T know who originated | 
soe §this but we love it—It has been 
= DEFINITELY proven on many oc- | 
igo gcasions that it is a LOT easier to 
171 flive with 200 pounds of CURVES 
a than with 100 pounds of NERVES 
320. . OVERHEARD: “Do you 

a hope “to graduate cum laude?” 

23 4DROOP STUDE: “Gosh no, I only 

18 - to graduate come spring.” 

12 “Now that you can find a 

10 store " dlerk when you WANT one, 

g fis the prices that are out of sight.” 
5B (Mervin Utter, Mag. Digest.) ..... 
: GARDEN NOTE: A grower we| 

3 Bknew recently crossed a watermelon 
3 Bpatch with a a and got) 

' buckshot.....§ CCESS: getting 
pment Bhat you like. H APPINESS: liking | 
2,735 @what you get ..... RUSSIA: a 
= place where it’s darn easy fer a 
305 fellow to talk his head off ..... 
168 f An honest confession is good for 
= the soul but sometimes bad for the 
ios lawyers . 2... In Pontiac, IIL., | 
90 § “POLLY’S CLEANERS” is oper- | 
83 fated by a man named PARROTT 
69 . Probably the MOST disil- 

68 § lusioned gals in the world are those 
58% who married because they were 

46 § tired of working ..... It’s amazing 

40 f how much good you can do if you 
2° Bdon’t care who gets the oo | 

21 RIDDLE-OF-THE-MONTH: 
20 WHAT has one tooth and acess! 
 fdown the front? ANSWER: An 
19 @Elk’s vest. (Caw! Caw!) ..... Af- 
11 filer listening to a number of soap 


operas we find the thing we like 
best about radio is the little knob 


that turns it OFF! ..... PARTING 
old and | THOUGHT: It’s amazing how many 
ver 20 business men become both bald 
than 8 and fat while becoming successful. | 

; Somehow they come out on top| 

after pushing their way to the front 
— . Your pun-peddler—DUFFY. 
aly, Lvov 
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Easiest 





The New De Laval 
Magnetic Speedway Milker 


Uniform Magnetic 
Pulsation Control 
The exclusive De Laval 
i Magnetic “heart” which 
controls all pulsations for 
absolute uniformity has no 
adjustments...cannot vary. 
High milk production results. 


The easiest milker to operate for a 
better job of milking is the De Laval 
Magnetic Speedway—because there 
are no harness or other adjustments 
to make. Uniform pulsations . . . cor- 
rect vacuum... proper positioning of 
teat cups on teats are all automati- 
cally controlled regardless of who 
operates the milker. 

It is easiest to clean because of the 
unit's all-stainless steel construction... 
large-mouthed pail... “straight- 
through” milk claw with removable 
bottom... easily assembled and dis- 
assembled “Full-Flo” teat cups with 
one-piece liner. 

And it is easiest to maintain be- 
cause of its simple, dependable de- 
sign... rugged construction... and 
long-wearing parts. 





Easy-To-Assembie 
Teat Cups 

The new De Laval “Full- 

Flo” Teat Cup with one- 

piece liner is easiest to 
BL and ai. KL 

proper positi: 

--.Cannot creep or crawl. 








Maintai 





De Laval Junior 
Electro Separator 


Streamlined and efficient. 
No gears, no belts, no oiling. 
| Direct drive. Cleanest skim- 
ming, quiet operation. Ca- 
{ pacity: 400 Ibs. per hour. 
Ff A i A A A ae 
The De Laval Separator Comanay. Dept. GH-11 
165 Broadway, New York 6, 
Please send me vec matter on: 


€ The New De Laval Magnetic Speedway Milker 
{) The New De Laval Speedway Water Heater 
© The New De Laval Junior Electro Separator 


De Laval Speedway 
Water Heater 
Engineered for the dairy- 
man. Supplies 12 full 
gallons of 185° water 
“Lifetime” copper tank. 

Easy te clean. 


















THE DE LAVAL SEPARATOR CO. onan 

165 Broadway, New York 6 ag 
427 Randolph St., Chicago 6, Ill. 1 RFD___ State. 
scant on ot 
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Food Freezers For 
Every Farm 


(Here from page 10) 


tion were used in the walls, the 
interior dimension could not be 
more than thirteen to seventeen 
inches. 

A few manufacturers are now 
using a new synthetic insulating 
material which is almost twice 
as “resistant” to heat flow as the 
more common materials. This 
makes it possible to have more 
insulation or to increase the stor- 
age capacity without increasing 
outside dimensions or operating 
cost. 

The amount of food frozen 
and stored in the freezer has 
very little effect on the cost of 
operation. To cool and freeze 


1500 Ibs of meats, fruits, and 
vegetables from 60° to 0° re- 
quires only about 50 kwhr of 
electricity. Therefore, for the 
family processing this amount of 
food per year, the cost would be 
only 4 kwhr (or 12 cents, @ 3c 
per kwhr) per month more than 
it would cost to run the same box 
empty. After the food is cooled 
to storage temperature no addi- 
tional electricity is needed to 
keep it cold. 


The effect of “door opening” 
on the cost of operating the 
freezer is too frequently over- 
emphasized. If one-half of the 
air in an 8 cu ft freezer operated 
in a 70° room is replaced with 
warm air each time the door is 
opened, it would require more 








New! Heavy-Duty 
FLINCHBAUGH WAGON UNLOADER 


Now designed for both light and continuous heavy work. 

















HAS MANY 
OTHER USES 


The Portable Power Unit will 
also run your corn sheller, 
grindstone, mixer, conveyor, 
etc. Speed changes... height 
changes to suit your job. A 
Power Unit for most any need! 








CANVAS APRON 
TYPE UNLOADERS have been 
proven the most versatile type units on 

the market for unloading ensilage, ear corn, 
potatoes, grain, bales, etc. WHY? Because—they are not 
limited to light loads—they loosen instead of compress 
the load as it moves off—they’re easily attached to 
standard present wagon and truck racks without costly 
changes. With the new Flinchbaugh non-spring roller unit 
all loads are controlled with ease, whether light, average, 
or continuous heavy operations—all difficulties experienced 
in over average loads, with conventional type single roller 
units having no center support, are eliminated. Buy the un- 
loader that will handle both your present as well as future 
heavier operations. 
















Write for FREE descriptive literature and prices. 
Ask for Catalog No. 87 






Eberts Lane, York, Pa. 








than 500 openings to use 1 kwhr 
of electricity. It is often said 
that it will cost considerabh 
more to operate an upright front- 
opening freezer than a chest 
type, because each time the door 
is opened the cold air in the up- 
right freezer spills out. The error 
of this statement is apparent. 

At first glance, it might seem 
that it would cost twice as much 
to operate a food freezer in the 
extreme southern section of Tex- 
as, where the average annual 
temperature is approximately 
75°, as it would in northern 
Maine, where the average an- 
nual temperature is approximate- 
ly 37°. Actually, the difference 
will be only in proportion to the 
difference. in the average tem- 
peratures in the buildings where 
the freezers are located. 

A great many farm families 
make ice in the freezer during 
the summer months for cooling 
beverages, drinking water, and 
for making “freezer” ice cream, 
and for other uses. There seems 
to be a general misunderstand- 
ing of the economy of this pro- 
cedure. Actually, the additional 
cost for making 100 pounds of 
ice in the freezer will be ap- 
proximately 15 cents, when elec- 
tricity costs 8c per kwhr. 


Texas Tests 


During 1948 and 1949, rec- 
ords were kept of the electricity 
used by thirty-three food freez- 
ers, ranging in size from 6 to 35 
cu ft, on representative Texas 
farms. The following is a brief 
summary of the results: 

Eleven freezers from 6 to 8 
cu ft used an average of 68 kwhr 
per month each, or approximate- 
ly 10 kwhr per month per cu ft. 

Nineteen freezers, 12 to 18 
cu ft, used an average of 95 
kwhr per month each, or 6 kwhr 
per cu ft. 

Three freezers, ranging in size 
from 25 to 35 cu ft used an aver- 
age of 175 kwhr per month, or 
5.7 kwhr per month per cu ft. 

The average size of the thirty- 
three boxes was 16 cu ft and the 
average use of electricity was 
109 kwhr per month each, or 
6.8 kwhr per cu ft. 











The FLINCHBAUGH Co. 
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Eggs lose their freshness and 
flavor in temperatures above 55 
degrees. 
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Researchers Say Home 
Frozen Foods Good 


eas and snap beans frozen in 

home freezers proved as fine 
in favor and color and as high 
in vitamin content as those 
frozen by more rapid commer- 
cial methods in recent tests at 
the New York State Experiment 
Station. Vegetables in pound 
packages take 2 hours to freeze 
solidly by commercial methods 
but require as much as 8 hours 
in home freezers. Yet the tests 
showed no difference in appe- 
izing qualities and _ nutritive 
value after cooking. 


Because of the general belief 
that the more rapid commercial 
freezing makes a better product, 
many people have wondered 
whether foods should not be 
commercially frozen and home 
freezers used simply for storage. 
Dr. Frank A. Lee, who directed 
the research, says: “The owner 
of a home freezer should not 
hesitate to use it for freezing 
vegetables at home. Further 
experiments have indicated that 
this is true not only for peas and 
beans but for other products.” 


Vegetables frozen in 8 hours 
have much larger  ice-veins 
throughout the tissues than those 
frozen in 2 hours, as done com- 
mercially. But, after cooking, 
experienced judges could neither 
see nor taste any difference, and 
the vitamin content was similar. 
Though slower freezing has 
been supposed to make some 
vegetables mushy and _ others 
tough and fibrous, the tests 
showed no evidence of this. 


Dr. Lee emphasizes, however, 
the importance of speed in han- 
dling and cooling foods for home 
freezing. He cautions against 
packing a large number of un- 


frozen and therefore relatively | 


warm packages closely together 
in the freezer because this may 
slow up freezing enough to start 
spoilage. 

In a freezer of 15 cubic feet 
capacity or larger, from 20 to 
25 pint or pound pack: ies can 
be frozen. These should not be 
placed on top of frozen pack- 
ages but should be staggered 
along the bottom, or placed up 
in one side or end of the box 
with air space between to hasten 
the freezing. 


ELECTRICITY 
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“BUILT LIKE A 
BATTLESHIP” 


FOR BETTER LIVING 
Write or send postal today for descriptive booklet. 


And see why ESCO “tops ’em all” before you buy! 


ESCO ESCO Cabinet Company 


West Chester, Penna. 
Also ask about the famous “NI-AG-RA” Icy-Wall Milk Cooler... 
with the patented “Neck-High” Water Leveler. 





 — 








ESCO’s exclusive “Fast-Freeze” Air-Blast Fan freezes foods 3 
times faster—protects flavor and vitamin content. 

ESCO assures operating economy—5-year food warranty, 5-year 
protection plan. 

ESCO has full-opening, counter-balanced lids—convenient to 
use. 


ESCO’s range of 6 Models (12 to 40 cu. ft.) makes it easy to 
provide ample food capacity for g/l your family. 





YEAR "ROUND OUTSIDE WATER SERVICE 









Have running water cto your stock tank all year ‘round 
. just raise the handle on the Woodtord Iowa Freeze- 

less Hydrant . . . and save time, work, MONEY: 

@ ‘Positive’ lock lever cuts off water below frost line. 

@ Automatically drains hydrant case each time. 

@ Economical—simple, sturdy construction; fewer wear- 
ing parts; low upkeep. 

ANY farm water system. 

write today for free 


Ask your 


Easy to install on / 
circular. 


local dealer NOW or 


gt 
WOODFORD HYDRANT CO., Des Moines 17, lowa 
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f you haven’t done any experi- 

menting with your freezer, 
you've missed a lot. I’ve had both 
flops and successes with my ex- 
periments, but always fun. 

The flops haven't been serious 
because I follow three rules. 

1. I don’t experiment with 
temperatures. I follow the rule 
book on that. 

2. With new products or new 
ways for tried products I go in 
for small quantities the first time. 

3. Sometimes it is the prepara- 
tion of food after removal from 
the freezer that needs to be 
worked on. 

The worst flop I ever had was 
from putting up corn on the cob 
without any blanching. The re- 
sult was a dish that tasted like 
nothing except watersoaked 





Above: Air- and moisture-proof wrap- 
Ping is important to prevent drying out 
of foods. 


Right: All packages should be marked 
with contents and date stored. Try ex- 
periments on small quantities of food 
until you find what is good and what 
is bad. 
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Experiment With Your Freezer 


Farm Woman Tries Different Things in Her Freezer. Gets 
More Pleasure From Its Use. Everything Must Be Labelled. 


By ELIZABETH A. BOARDMAN 
R 3, Taberg, N. Y. 


corncob. Then I was sure that 
I would like frozen watermelon 
and canteloupe if eaten when 
partly defrosted. It didn’t work 
out—at least, not to my taste. 
On the other hand I have had 
many pleasant successes which 
called for larger quantities the 
next year. For instance, | find 
that the wild greens we enjoy 
can be frozen by the same meth- 
ods and just as successfully as 
spinach or chard. I’ve done 
milkweed, dandelion, and _ pig- 
weed. They come out green and 
tasty, a welcome addition to that 


vitamin A group so hard to pro- 
vide without monotony. 
After many trials, we are con- 
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vinced we like sweet corn beg 
frozen off the cob—either crean 
style or whole kernel. One mus 
work fast and carefully on crean 
style to avoid flat sour. 

There still lingers a fascina. 
tion for the sight of corn on the 
cob in midwinter. Although we 
are not entirely satisfied we do 
put up a few packages each year 
We have had best results with 
the variety Seneca Chief, a ven 
sweet corn, long and slender and 
hence with little cob. We cook 
it according to our state college 
directions, cool quickly, dry well, 
and seal in cellophane. 

Corn on the cob is the onl 
vegetable we defrost _ before 
cooking., We steam it or cook it 
in a stainless steel skillet using 
about two tablespoons butter 
and enough water to 
make steam. We let 
the water cook away 
and come out witha 
buttered corn, not half 
bad if eaten immedi- 
ately. This is only 
practical for a few ears 
and must be watched 
carefully. 


We Experiment 
With Pies 


We are still exper- 
menting with pies. On 
the whole, we like 
best pies frozen before 
baking. Our chief dif- 
ficulty with these is 
to get the top crust to 
brown enough to sui 
us. We've tried put- 
ting them higher in 
the oven, which helps 
some. Quite by acci- 
dent we found if we 
put them in a medi- 
um oven (350°) and 
Ki. 4 (More on page 33 
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hy | Switched To An Electric Range 








Some of the Reasons Why Farm Women Have Taken to Electric Cooking, 


With a Few of Their Comments After Making the Change 


bout 140 letters were received 

on this month’s subject. 

The letter selected by the judges 
as being best was written 

Mrs. Charles C. Gray, R. 1, Shel- 

burne Falls, Mass. Other letters 
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which will be used in full or in 
part were sent by Mrs. F. M. 
Ingraham, R. 2, Windsor, Vt.; 
Mrs. T. J. Raitor, Waverly, 
Minn.; Virginia C. Frank, R. 2, 
Howard, Pa.; Mrs. Luvern 
Sprecher, Sauk City, Wis.; Mrs. 
Harold Wind, Savage, Mont.; 
Mrs. Charles McCue, R. 2, 
Savannah, Mo.; Mrs. Vern Rich- 
ardson, R. 2, Buchanan, Mich.; 
Mrs. Clyde Heston, Kensington, 
0.; Mrs. George W. McFarland, 
R. 2, Latrobe, Pa.; Mrs. R. W. 
Berger, Fox Glen, Portage, Wis.; 


Learned by Trial It 
Was Better and 
Cheaper 


By MRS. CHARLES C. GRAY 
R. 1, Shelburne Falls, Mass. 


Oz change from a wood 
range to full use of an elec- 
tric range was a gradual one. 
My first experience with farm 
cooking and can- 
ning during the hot 
summer before I 
was married con- 
vinced me that our 
plans should in- 
clude euning 
besides the wooc 
range my husband 
had already 
bought. 

We decided on 
an electric range 
forsummer because 
it would not smell 
or smoke like kero- 
sene or require 
much watchfulness 





Mrs. Charles C. Gray 
and her electric range 
that cooks without 
smell, smoke or acci- 
dents. It has been in 
use since 1934, 











Mrs. Troy McKinney, Box 271, 
Hamilton, Mont.; Mrs. Leonard 
Langsdorf, R. 1, Red Wing, 
Minn.; Mrs. Mike Muffenbier, 
Balta, N. D.; Mrs. George Hart, 
Berline, Wis.; Mrs. Howard 
Beaver, Menomonie, Wis.; Mrs. 
Lee Johnston, Shidler, Okla.; 
Mrs. Frank Walter, Turbotville, 
Pa.; Mrs. Alta Brock, Mill Gap, 
Va.; Mrs. Irene Polasti, Carleton, 
Mich.; Mrs. Charles Schlenvogt, 
Stephenson, Mich.; Mrs. Willard 
Pleiters, Byron Center, Mich.; 
Mrs. Clifford Townsend, St. 
Jacob, Ill.; Mrs. J. T. Masterson, 
Clare, Ill.; Mrs. Samuel H. Pru- 
itt, Oglethorpe, Ga.; Mrs. Ben 
R. Baker, Ottawa, Kans.; and 
Mrs. Ralph Koch, Kirkland, Ill. 


Eprror. 


to prevent accidents. It would 
be quick, safe, clean and al- 
ways ready. The cost of cur- 
rent would decrease, we knew, 
as we added more and more 
electric equipment to the house 
and farm. 

It was in 1934 that we bought 
the electric range. But except on 
very hot days I still used the 
wood range for all the cooking 
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and for heating water. I spent 
countless hours carrying wood 
and feeding the fire. If I forgot 
it for a few hours or left the 
house, it went out. On windy 
days it smoked. On damp days 
it smouldered. There was al- 
ways dust and clutter from ashes 
or wood chips or soot. Heat 
was uneven and difficult to con- 
trol. Yet I thought the electric 
range was a luxury to be used 
sparingly. 

Then one cold spell in winter 
when the temperature inside 
was almost as low as it was out- 
side, I decided that comfort and 
convenience had some value, so 
I turned on all threé units to 
warm me while I started the 
wood fire. Because the units 
were on I used them to cook 
breakfast. When I found that 
my electric bills were averaging 
only slightly more, I grew bolder 
and did all my baking by elec- 
tricity. The saving in im- 
proved food quality and in time 
and energy more than made up 
for the slight added cost. 

When babies came and time 
grew even more precious, I be- 
gan to heat water in my canner 
on the large burner to speed up 
washings and baths. To get even 
heat for meat canning in winter, 
and time to take the children 
swimming in summer, I was 
soon doing all my canning on the 
electric range, for it kept the 
water bath boiling steadily with- 
out watching. 

It was only when the children 
began to cook, however, that I 
knew our electric range was no 
luxury but a genuine household 
necessity. Even the 4-year-old, 
when I was sick, could safely 
turn on a unit under a pan of 
soup so both of us had hot food. 
He could not have stoked the 
wood range. 

The final emancipation from 
wood came when the high price 
and shortage of labor during and 
after the war made cutting, saw- 
ing and hauling wood actually 
more expensive than the elec- 
tricity for all our cooking and 
heating needs. Now in 1950 we 
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Starline, Inc., Harvard, Ill., Albany, N. Y. 
Leader in Barn Equipment for 66 Years 


STARLINE, INC., Dept. 631 

Harvard, Ill.—East. Br 

Please send information, prices and installa- 
tion details on No. I0E Starline Ventilating 
Fan Unit. 


Name 
Town 
County 


State 


Zapp AIR: 
acess MOISTURE 


DAIRY BARNS AND 
POULTRY HOUSES 








tl 


VENTILATING FAN UNIT 


Bring fresh, dry air into your dairy 
barns and poultry houses to prolong life 
of buildings and equipment. Keep 
your herds and flocks healthy and more 
profitable. 


Positive ventilation as- 
sured under all weather 
conditions. Moves the 
most air for the cur- 
rent consumed. Three 
sizes, 10 - inch accom- 
modates 450 hens; 12- 
inch, 16 cows; 20-inch, 
42 cows. Easy to in- 
stall — complete with 
mounting rim, storm 
ood, shutters, rear 
guard, hand switch and 
pilot light. Thermo- 
stat Control optional. 
Write for prices — 
use coupon below. 


INE Ne 
e 4 
rg _% 





HARVARD 











*PeOk MARK Gus Parorr 


anch Albany, N. Y. 





Highway 
No. 








—_ RFD 
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our kitchen. 


One Less Kitchen 
Scrubbing Per Week 


By MRS. T. J. RAITOR 
Woverly, Minn. 


“As this is our kitchen,” said 
the man I married. As he 
spoke he reached for a stick of 
wood to put in the range. “It 
burns anything you put in it.” 
He should have added “—And 
many things you put on it!” 


Thus I was introduced to my 
farm home kitchen range. It 
was hot in summer, and indif- 
ferent in winter. It blacked my 
shiny new pots, it burned my 
fingers and my food. But funds 
were short and it was necessary 
to use what we had. 

For 20 years I carried in wood. 
and hauled out ashes. I swept up 
wood chips and scrubbed and 
scoured pans. Many a burned fin- 
ger I nursed when the babies 
touched its hot sur- 
face or fell against 
its black side. 











On our twenticth 
anniversary my_hus- 
band announced that 
a surprise would be 
delivered sometime 
during the day. A 


truck drove in and 
backed up to the 
back door. I was 


fairly bursting with 
excitement as the 
canvas was removed 
and the shiny white 
surface of a new 
combination electric 
range met my eyes. 
We bought a com- 
bination wood-elec- 
tric range because 
our kitchen is so far 
from our hot air fur- 
nace. It provides 
that “little extra” in 
the way of winter 
heat and still gives 
us the convenience 
of electric cooking 
and_ baking. 
have had the 
range for two years 
now. I like its clean 
cooking, the safety 
it provides, and its 





have an electrically controlled 
coal furnace and hot water sys- 
tem. The wood range is gone. 
And the electric range stands, 
by its own merit, champion in 


efficiency. I like the fact that it js 
inexpensive. I like the  easjh 
cleaned surface. It is as simple to 
clean as washing a china dish. | 
eliminates at least one kitchey 
scrubbing a week. 

Finally, I love my husband for 
his thoughtfulness in choosing ap 
electric range. 


Wood Range Kept Me 
in the Kitchen 


By MRS. LUVERN SPRECHER 
Sauk City, Wis. 


hy did I switch to an elec. 

tric range? There were nv- 
merous reasons aside from the 
fact that electric cooking is up- 
to-date cooking. 

The smoke that came forth 
from the lids of the wood range 
I was using was darkening the 
walls of the kitchen and _ the 
sides and bottoms of cooking 
utensils so that frequent scour- 
ing was necessary. The time 
wasted in this cleaning as well 
as in trying to keep the wood 
range itself looking clean could 
be used to advantage elsewhere. 


The wood range needed to be 











J 





This is the combination electric range that gives Mrs. 
T. J. Raitor a clean white stove with all the advantages 
of electric cooking and a little extra heat during cold 
winter weather. 
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arted long before a meal was to, 


itchen to watch the fire not only 
during cooking time, but before- 
hand. With the electric range it 
is simple to prepare a meal. If 
foods require approximé ately the 
«me baking time, I set the oven 
temperature, and the timing clock, 
leave the kitchen to work in the 
warden or help with the farm work, 
and return to find the meal ready 
to serve. 

There is no need now for my 
husband to cut, saw and split wood 
for the range. There isn't a need 
for the woodbox either! There are 
no ashes to carry out, no stove 
pipes to clean. There is no worry- 
ing about chimney fires. Yes, there 
isthe bill to pay, but after you be- 
come accustome d to your electric 
range, you soon learn to bake sev- 
eral things when you have heated 
the oven, and also to turn off the 
uit before food is ready to be re- 
moved from the heat. The cost is 
not so much when cost of wood, 
sawing, splitting, etc. is taken into 
consideration. 

An indicator on the door of my 
old oven gave me an idea how hot 
it was, but to get it to the exact 
point at just the right time and to 
hold it there for the right length of 
time depended upon the kind of 
wood, size of pieces, and so man 

varying factors that it was a full- 
time job to bake anything. I could 
never be certain whether things 
would come out light brown, dark 
brown, or with black fringes. Now 
there is no guess work. I heat the 
oven for the exact temperature re- 
quired while I complete prepara- 
tions, set the minute minder when 
I start to bake, and go about cther 
work until the sound of the buzzer. 
Every article that is properly pre- 
pared can be expected to turn out 
just so. There is true joy in the 
satisfaction of baking and cooking 
= that are delicious and beau- 
tiful, 


Bottle Gas Made Me 

Nervous; Cost High 

By MRS. MIKE MUFFENBIER 
Balta, No. Dak. 


\ Then I got my bottled gas 

range 4 years ago I thought 
I had the best, and after using 
a coal and wood range it was 
an improvement. But it didn’t 
take long until we started hav- 
ing trouble with the oven. It 
would go out for no reason that 
we could find, and it would Jeak 
gas. Then one burner on top 
would pop every so often when 
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FOOD STORAGE SPACE 





TAKES Va CU. FT. CABINET 
FLOOR SPACE 
The new F-120 De Laval Speedway Food Freezer is the 
most convenient and sweetest running food freezer you 
have ever seen. Just the right size for the average farm 
family because its 17 cu. ft. capacity freezes and stores 
up to 600 Ibs. of food, enabling you to obtain full use and 
maximum economies from your food freezer. Yet, thanks 
to Santocel*, which has more than twice the insulating 
value of ordinary insulation, Model F-120 requires only 
the floor space of the average 12 cu. ft. cabinet. You can 
install it where it will be most convenient to use. See your 


local De Laval Dealer. 


© Baked-on White Dulux finish 


© Streamlined styling; 
recessed base 


© Baskets standard equipment 
© Santocel* Insulation (high 
efficiency) 


© Free-floating, self-sealing lids © Hermetically sealed unit 


© Dual-type lock 


© Five-year warranty 


*Monsonto Trade Mark, Reg. U. S. Pat. Off. 


Easy Payments 





Model F-80 has 8 cu. ft. 
capacity but the same 
outside dimensions as 
2 4% cu. ft. cabinet. 
Holds up to 280 Ibs. 





Model F-100 has famous “Cold-Saver"’ 


lids, fast freezing 
many other exclusive features. 161 cu. 
ft. capacity—575 Ibs. of frozen food. 





Model F-200 has “Inner- 
Sealed“ locker drawers 
and separate-door com- 
partments. 35 cu. ft. 
capacity—1350 Ibs. 


compartment and 





A FAMOUS OLD NAME 
ON A GREAT NEW PRODUCT! 


r 


Del Laval 


THE DE LAVAL SEPARATOR oe, 
165 Broadway, New York 6 

427 Rondolph St., Chicago 6, Ill. © 
61 Becle St.. San Francisco 5, Col. snd 


The De Laval Separater Company, Dept. GHF-11 
165 Broadway, New York 6, N. Y. 
Please send me printed motter on: 

[_] Model F-120 Speedway Food Freezer (17 cu. ft.) 

(_] Model F-80 Speedway Food Freezer (8 cu. ft.) 

() Model F-100 Speedway Food Freezer (161/2 cv. ft.) 

(_] Model F-200 Speedway Food Freezer (35 cu. ft.) 


Nome 





Town, RFD a 
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it was burning and go out. It 
made me so nervous I quit using 
that burner. 

We used a tank of bottled gas 
every 2 months—which was $9.75 
a tank. 

Last summer we got electricity 
and decided to try an electric 
range. We haven't been sorry 
once. We find it runs much cheap- 
er than the bottled gas range and 
bakes much better at lower heat. 
And the nicest thing is we don’t 
have to worry about getting gased 
or having it popping at us. It is so 


much easier to keep clean. I 
would never want to be without 
it now. 


Mind Made Up in 
High School 


By MRS. VERN RICHARDSON 
R 2, Box 224, Buchanan, Mich. 


My’ mind has been made up 
in favor of an electric 
range since my high school days. 
In my first summer job, I took 
over the cooking for a family in 
a summer cottage. Although I 
wasn’t a rank amateur at cook- 
ing for a. sympathetic family at 
home, I was scared stiff at be- 


One Man and a Century Motor 
can often do the work of Two or More Men « 16H starting tore 


Century motors can help you do many farm jobs faster, lighten your 
work — and do many chores better than they can be done by hand. 
You'll save time, work and the cost of an extra hand when you put 
Century motors to work on such jobs as feed grinding, grain eleva- 
tors, hay dryers, etc. — water pumps, refrigerators, deep freeze 
controlled automatically by temperature or time clock. 

Century repulsion start induction brush lifting motors are ideal for 
all-around farm use because they have the power to start the 
toughest loads with a minimum amount of starting current — thou- 
sands of them have been doing it for 46 years. 

They are available in sizes from 2 to 15 horsepower. For the 
best in electric motor power, be sure you get Century. 
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ing dropped in the professional 
class overnight. Then there was 
an eccentric old kerosene range 
I had to tame before I could 
concentrate on the menu. At 
mealtime the kitchen always 
reeked with the smell of kero- 
sene—but fortunately the family 
had their meals on a screened 
porch, and after a few hectic 
days I won a compliment or two 
and the promise of a new elec- 
tric range. 

When it arrived, I was given the 
instruction book and left alone to 
learn how to operate it correctly. 
Again and again I was amazed 
that foods I cooked turned out ex- 
actly as the book said. 

The cost of operation didn’t con- 
cern me at that time, but even if 
it were comparatively high I would 
have thought it worth it for the ad- 
vantages of an electric range. It is 
the most accurate and dependable; 
the safest to operate even with 
small children in the home (some 
wasted fuel, perhaps, if little hands 
turn a knob unnoticed, but no dan- 
gerous fumes); the kitchen stays 
the coolest in summer while cook- 
ing with electricity; and much of 
my cooking goes on by itself while 
I work outdoors. A glance at my 
watch tells me when it’s done. 


But the amazing thing is th 
the operating cost is much low 
than even the most inconvenie 
kind of fuel. I had to put up wif 
a gasoline pressure range until w 
could afford an _ electric 
High-test gasoline to operate ¢ 
range cost nearly $5 a month. Sing 
I have had my electric range oy 
electric bill has been increg 
$2.00 to $2.50 a month—and I ba 
all my own cakes, pies, bread a 
cookies. 















Old Ovens Never Rig 
Temperature 


By MRS. HAROLD WIND 
Savage, Mont. 


I switched to electricity fogs 


cooking because I’m selfish] 

I do all my own work and en 
joy doing it. But I found that 
was spending so much 
cleaning up after and catering t 
the whims of the old coal rang 
that I didn’t have time for th 
things I wanted to do. The ove 
was never the right temperatur 
for cake baking at the “- 
moment I wanted to bake a cake 
I wasted much time either cool 
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CENTURY ELECTRIC CO. « 1806 Pine St., St. Louis 3, Mo 


Offices and Stock Points in Principal Cities 


Century type RS repulsion 
start induction brush lifting 
motors. 
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ng it down or heating it up. 
then I had to remember to look 

t it every few minutes to be 
ure that it wasn’t baking too 
ast or too slow. When I was 
reparing a big meal I had to 
tay right there to see that the 
ange did its work properly. 
Vith my modern electric range 
| this waste of time and energy 
; eliminated. 

Now I have time for crocheting 
nd reading. Last winter I did 
me water colors and pastels that 
had long had in mind but lacked 
he time to do. Now I am gather- 
ing the materials together to work 
vith ceramics and the perfectly 
ontrolled oven heat of my electric 
ange will eliminate extra equip- 
nent in making the pottery. All 
his and good food too. 

My family enjoys _ perfectly 
~oked meals and I enjoy my new 
ound freedom from servitude to a 
emperamental coal range. Now 
my range works for ME. 
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Heat Cereals to 
Destroy Insects 


If you take proper precautions 
now, you won’t have to worry 
about losing supplies of flour 
and cereals due to insect inva- 
sions during hot weather. 

As many as 18 species of in- 
sects may attack dried fruits, 
nutmeats, dried beans and 
chocolate as well as cereal prod- 
ucts such as cornmeal, rice, 
cream of wheat and flour stored 
on the cupboard shelf. 

Its an easy matter to heat- 
treat dried fruits and cereals to 
prevent the appearance of cereal 
insects. Put the foods in shallow 
containers and heat in the oven 
at 150 degrees F. for 30 minutes. 
Make sure the heat penetrates 
throughout the entire mass of 
food. Then store in tightly closed 
heat-sterilized containers. Of 
course, you may sterilize the 
dried fruits by cooking and 
canning them. 

Refrigeration is another way 
to guard these foods against 
cereal insects. It’s the warm 
weather which causes insects to 
hatch out, mature rapidly and 
then multiply. 

To discourage insects from in- 
vading the- premises, apply a 5 
percent DDT oil solution, using 
a paint brush or sprayer. Use on 
walls and undersides of cup- 





uly, 195 


board shelves. Be sure to get the 








away. 


and comfort. 





Most likely her home’s well ventilated. You control 
temperature and humidity as an aid to higher productivity 
from your livestock, and to keep their shelter from rotting 


Have you neglected your home and loved ones? There are 
many types of fans that will add to their health, happiness 
There are floor fans, kitchen -ventilators, 
window fans, attic fans and room air conditioners to help 
keep your home comfortably cool night and day, and to 
send you back to the fields rested, refreshed. The Tor- 
rington Manufacturing Company, Torrington, Connecticut. 


EVERY FARM HOM 

ME 
SHOULD HAVE THis 
BOOK ON COMFORT 





Name. 


Box 808, Torrington, Conn. 

Please send me your big, illustrated book on 14 wonderful 
ways and 101 different products to cool, heat and ventilate 
my home. I enclose 10¢ for handling. 











Address. 


City 


State. 























Coal - Wood - Electric 
Baking with 
DIALED Heat 


Just set the dial at the 
oven temperature desired. 
Electric heat is added auto- 
matically to the coal-wood 
heat to bold oven at the heat 
set! Takes the guesswork out of 
baking. No more constant fire-watch- 
ing. king top is half coal-wood, 
and half electric or gas. See your 
Monarch dealer or write 
) MONARCH 
i) RANGE CO. 
7010 Lake Street 
Beaver Dam, Wis. 





SINCE 1896 
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DDT into cracks and crevices 
where insects or eggs may be 
hidden. If there is an enclosed 
space below the flour bin and 
shelves which is large enough for 
a sprayer nozzle, treat the area 
thoroughly twice a year with 
DDT spray. Keep DDT off from 





See this 
YANKEE DOLLAR DANDY! 
Pras 





FAIRBANKS-MORSE 
Shallow Well Ejector 
Water System 


Dollar for dollar—in construction, 
materials, dependable service and low 
maintenance — this Fairbanks- Morse 
shallow well ejector water system is 
your best buy! And why not! It’s the 
product of Yankee ingenuity and 
manufacturing know-how dating back 
to 1830. 

See this packaged unit water system 
at your Fairbanks-Morse dealer’s store. 
It is available in four sizes. Comes 
complete, ready to use. If you do not 
know the location of your nearest 
Fairbanks-Morse dealer, mail the cou- 
pon today for full information. 


®@ FAIRBANKS-MORSE, 


a@ name worth remembering 


Fairbanks, Morse & Co. 

600 S. Michigan Avenue 

Chicago 5, Illinois 

Send the name of the Fairbanks-Morse 
dealer nearest me (1). Send full descrip- 
tion of the shallow well ejector water 
system (). 

Name 
Address 
City 
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foods and surfaces which foods 
touch. 

Avoid storing livestock feed 
of any kind in or near the kitch- 


en. The feed may contain insects | 


in larval or adult stage which 
will infest kitchen foods. 


During the summer months, 


it’s best to purchase any foods | 


in danger of cereal infestation 
in small amounts so they may be 


used up rapidly. 





Roaster and Refrigera- 
tor Keep Us Cool 


By MRS. HAROLD P. HICKS 
Bennington, Vt. 


Keeping cool and comfortable 
|in summer is quite a problem 
| but can be accomplished to a 
| certain degree. 

| For a number 
| lived on the farm without a car 
|to get in to a store everytime 
| someone dropped in. We had no 
| electricity so could not stock up 
on meat even for two davs at a 
time. This necessitated canning 
hundreds of jars of fruits, vege- 
tables and meat. After electricity 
was installed, our first purchase 
was a 9 ft refrigerator with a 
freezing compartment which will 
hold over 50 Ibs of meat at one 
time. With this we could have 
ice cubes for cold drinks and 
could make or buy quantities of 
ice cream to store in the freezer. 
Cool desserts could also be pre- 
pared. 

With the addition of a home 
freezer and an electric roaster 
this past year the drudgery in 
the hot kitchen has disappeared. 

All the foods that had to be 
processed 2 and 3 hours for can- 
ning can now be blanched from 
one to three minutes, boxed and 
popped right into the freezer. 

Any day that I am in the mood 
is baking day for me whether it 
is 60° or 90° outside. Into my 
roaster I can put two large and 
two small pies (the small ones 
are frozen for dinner pails when 
the cake drawer and cookie jar 


of years we 


are empty). I can also put two 
loaf cakes and a pan of cup cakes 
in at one time or a batch of 
cookies. I can also bake short- 
cake, muffins, biscuits, etc. 

The roaster is insulated so well 
that I notice no extra heat in the 
kitchen so I bake enough in one 





morning to last a week or more, 
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Two-To-Make to: 
9074—Slenderizing sunfrock with button | a b 
up side. Add the bolero for more cover 
up. Sizes 54-48. Size 36 dress, bolero, j 
5% yards; Jsyard contrast 35-inch ma be; 
terial. : 
me 
9459—Cool, wrap-tie sundress for work by 
or play. Just three main pattern parts- . 
handy pockets, belt and open-button- § [101 
back. Sizes 12-20; 30-42. Size 16, 4% ff). 
yards 35-inch fabric. ae 
In 
Send TWENTY-FIVE CENTS (in coins) f })o 
for each pattern to: ELECTRICITY ON : 
THE FARM, 196, Pattern Department, 
243 West 17th Street, New York I, san 
New York. 
TWENTY CENTS more for the Summ § pre 
Pattern Book with a free pattern printed J \ ec 
in the book. ‘ 
Please Note New Book Price—20c. This § Ing 
Has Become Necessary Because Of full 
creased Production Costs. 
ELECTRICITY ON THE FARM, June-July, 1950] ELI 
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vrap them and rit sn ihe | 
br for future use. 

My roaster has a broiler for 
vakes. Complete meals can be 
-ooked in the roaster itself and 
vith a toaster and electric perco- 
ator, several weeks sometimes 
vo by without using other cook- 
ing equipment. 


I 


Cold Keeps Foods Safe 


A cake box is not the place 
to keep any cake or pastry with 
acustard or cream filling, espe- 
cially in warm summer weather. 
Custards and cream fillings are 
among the foods that need cold 
keeping for safety against spoil- 
age. Though a cake or pie takes 
up considerable space in the re- 
frigerator, that is the safest place 
for it if it must be kept more 
than 4 hours before serving. 
Cream-filled or custard filled 
pastries, and such pork products 
as mild-cured ham, have caused 
frequent cases of food poisoning 
in summer. Soft protein foods, 
especially those that are handled 
in preparation, are especially 
subject to fast and dangerous 
spoilage at warm temperatures. 
The spoilage may cause illness 
even when the food shows no 
sign of spoiled odor, taste or ap- 
pearance, USDA bacteriologists 
report. 

Dishes containing egg, milk, 
meat, gelatin, poultry or fish all 
need cold keeping. 





Snap Beans, 
Frozen vs. Canned 


A family able to put up gar- 
den snap beans bv freezing is 
likely to have a_better-tasting 
and more nourishing vegetable 


a bean surplus by canning. 
Judges who have sampled 


methods, in a comparative study 
by the Bureau of Human Nutri- 
tion and Home Economics, rated 
lrozen beans about twice as high 
in eating quality as canned 
beans. 

To freeze and can _ parallel 
samples, the Bureau’s home food 
preservation specialists used har- 


ings of Fulcrop snap beans, a 
full-podded, stringless variety re- 





trCeZ- } 


steaks, bacon, eggs or even pan- | 


to serve than a family that saves 


beans put up both ways by home | 


vests from four successive plant- | 
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‘ Grandma knew 






| 
| 
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Yes, Grandma knew that only freshly 
ground coffee had that true, rich, full- 
bodied coffee taste! Now, the Kitchen- 
Aid Coffee Mill gives you freshly ground 
coffee at the touch of a switch. Buy any 
whole bean coffee, grind the amount 
for the serving with the aid of the 
| handy measuring glass. You get the 
rich, full-bodied flavor that only freshly ground coffee has. 
Pre-ground coffee quickly loses its flavor after the con- 
tainer is opened. The flavorful coffee oils evaporate soon 
after exposure to air. But with KitchenAid, you get coffee 
that measures up in flavor to that Grandma used to make 
| . .. ground in an old-fashioned hand grinder. 
See KitchenAid Coffee Mills at better dealers everywhere. 
For literature on Coffee Mills, Food Preparers and Home 


| 

| Dishwashers, write Dept. 2K, Troy, Ohio. 

| 

j ° 

| l d 


KatchenA1 


Built by Hobart & world’s largest manufacturer of food machines 
KitchenAid Division » THE HOBART MANUFACTURING CO., TROY, OHIO 




















Claffey Wagon Unloader 
Saves you work + time » money 


| 
} 
| 


Claffey Wagon Unloader eliminates the hard 
work of hand shoveling. It reduces your unload- 
ing time by 70%—wunloads 60 bushels of corn 
in 10 minutes. And it saves you the expense of 
hiring extra men at harvest time. The work, time 
and money you save with a Claffey Unioader 
will more than pay for it the first year. 

Claffey Unioader handles hay, ear corn, en- 
silage and other crops. It is portable and easy 
to hook up—-you can install it on any standard 
farm wagon. And it is driven by a Ys HP electric 
or small gasoline motor. All units are guaranteed. 


| 
| 
| 
| 
| 


THE CLAFFEY MACHINE & MANUFACTURING CO 


Write for price list and 
DEPT. 1 @© GROVEPORT, OHIO 


odditional information, today. 
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Get ready nou 


for safe grain 


storage 
this fall 
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TYPICAL 
HARTIELL INSTALLATION 


IN ROUND BIN. SEND FOR 
DRAWINGS OF OTHER 
INSTALLATIONS 


Whether you raise grain for 
feed or for sale, you need prop- 
er storage facilities. And proper 
storage means preservation, not 
merely cover. Drying of grain 
in the bin takes the risk out of 
holding it for the rising market 
or for feed. Takes the moisture 
out before grain has a chance 
Hartzell 


drying equipment is reasonable 


to deteriorate. grain- 


in cost, easy to install and eco- 


nomical to operate. But don’t 


wait until the last minute! 
Write for the name of your 
nearby Hartzell dealer now 


(and ask for our free sketches 
showing simple, effective dry- 


ing methods) 


HARTZELL 
PROPELLER FAN CO. 


Agricultural Division 
DEPT. M PIQUA, OHIO 
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cently developed by 
the Department’s 
plant scientists. 
Some of the bean 
samples were tested 
and analyzed for 
vitamin value when 
freshly frozen and 
freshly canned. 
Other frozen and 
canned samples were 
not given tests until 
they had been stored 
10 months—compar- 
able to a family’s use 
of summer’s pre- 
served food by the 
following — spring. 








|; Once frozen or 
|canned, beans changed very 
| little in eating quality while in 
storage, the judges’ ratings 
showed. 

beans retained more 


vitamin C than canned beans. 
The heat of canning and cook- 
ing takes its toll of this vitamin. 
Frozen beans stored at minus 
40° F. kept more vitamin C than 
beans stored at zero and canned 
beans stored at 32° F. kept more 
C than beans stored at 75°. 


| 
| Frozen 





Summer Egg Quality 





| “Hot-weather eggs” with their 
| thin whites and flat, weak yolks 
'are not the fault of the hen. 
| Eggs have plenty of quality 
| when laid. How much remains 
| when the eggs are served at the 
| table depends on how eggs are 
cared for. 
| Eggs need to be gathered 
from nests at least three times a 
day in hot weather and then 
cooled promptly in  well-venti- 
lated containers, away from 
odors that may penetrate the 
porous shells and affect flavor. 
Every hour that eggs are left 
at high temperatures such as 80° 
to 90°—not unusual in many 
stores and kitchens in summer— 















Cottage Cheese Crea 
e 
Pie 

It’s Dairy Month so why no 
serve your family a dairy specia 
baked up in a fine pie. It’s a 
easy to make as it is good to eat 
1 unbaked 9-inch pie shell 
2 cups (1 Ib.) creamed cottage cheese 
%4 Cup sour cream 
2 cups mashed potatoes, hot 
1 teaspoon salt 
3 tablespoons finely chopped onion 
3 tablespoons chopped pimiento 
2 eggs, well beaten 
1% tablespoons butter 

Combine cottage cheese with — so 
cream. Beat in mashed potatoes, blending 
thoroughly. Add salt, onion and pimiento 
mix well. Fold in beaten eggs. Turn int 
unbaked pie shell. Dot with butter. Bak 
in moderate oven (350° F 1% hour 
or unti] brown. Serve hot or cold as maii 
dish with mixed green salad, 





Waffled Bread 


Trim crusts from. slices of 
bread. Brush both sides of each 
slice lightly with melted butter. 
Place in center of hot waffle 
baker. When browned, the slices 
will be crisp. Serve as founda- 
tion for creamed _ vegetables 
meat, or seafoods, or with cheese 
spread as a salad accompani- 
ment. 


—a Gm proud Sama Rormn!= 








they drop rapidly in quality. 
Eggs left for a few days at tem- 
peratures between 70° to 80° 
may lose as much freshness as 
eggs kept several weeks covered 
in the refrigerator. The best 


temperature for holding eggs for 
home use is above freezing but 
' not higher than 45°. Eggs held 
| several days before marketing 
should be stored at about 55°. 
At this temperature they will 





Santtary BARN CLeAntd 


Removes and loads electrically. 


Write to the oldest manufacturer 
of electric barn cleaners for infor- 
mation and estimates. 


Eau Claire E. 
Eau Claire, Wis. 


513 North Michigan Street - 











sweat less when removed. 
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GOSLINGS, ducklings, eggs, 
breeders. Safe shipment any- 
where. Bulletins, magazine on 
raising geese, ducks. 


PEYTON FARM 
Route 2HB Duluth, Minnesota 
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Recipe | 





Man wasn’t meant to live by bread | 
alone, 

But if it’s dusted with the cinnamon 

Of humor, sweet with praise, served 
with 

Fond look—He’ll call for more. 

Prepare with mixture rich with egg 
and cream 

Of sunny laughter, like a flowing 
dream 

Of happiness within his own 

Dear cook. -He’ll ask no more.... 

TLra R. Monpay 







New Laundry Hose 


A new laundry hose will not 
mar the beauty of laundry equip- 
ment, nor soil clothes with 
black hard-to-clean streaks and 











oom 


smudges. Made of extruded 
why nof Vinylite_ plastic the new_liose 
ry special Serves the purposes of ‘filling, 
e. It’s aq Sphoning and draining. Easily 


cleaned with soap and a damp 


od to eat E 
cloth, the hose successfully re- 


> cheese F sists heat, cold, greases, oils, 
alkalis and will not mildew, rot, 

sii crack or peel. Available in five- 
0 foot lengths. 

with — so 

tiendg Handles Save Your 

1 pimiento 

. Turn int Back 

utter. Bak: “od : 
1% hour The length of the handle of 
Id as mai 


any cleaning tool is important 
because it affects your stooping 


fa- 


which causes unnecessary 
isue 

id tigue. 
Before you buy a vacuum 





Let your dollars.buy mow... 
chore w SINGER! €& 


New 
models from 






Easy budget terms 


Liberal trade-in 
allowance 


More purchase “extras”! Basic at- 
tachments and SINGER sewing les- 
sons included. 


More stitching perfection! Result 
of 99 years of know-how. 

More dependability! Every SINGER 
built to last a lifetime. 

More beautiful cabinetwork ! Mod- 
ern, period styles and portables. 


SINGER SEWING CENTERS 


For address nearest you, look in phone directory under 
SINGER SEWING MACHINE COMPANY 


Copyright, U.S.A., 1949, 1950, by THE SINGER MANUFACTURING COMPANY. 
MiDe SINGER MANUFACTURING COMPANY 


More reliable service! Always avail- 
able from any of a thousand 
SINGER SEWING CENTERS. 


All rights reserved for all countries. *A Trade Mark of 






SINGER SEWING 

MACHINE COMPANY 

Department EF6 

95 Liberty Street, New York 6, N. Y. 
Please send me free booklet illustrat- 
| ing latest SINGER Machines, and in- 
| clude address of my nearest SINGER 
| SEWING CENTER. 


| BOOKLET 
illustrating late 
16 pages in 4; 













St Models, 
II color, 

















m Name 
“.~ For your protection, SINGER sells | 
) and services its sewing machines only | Address. 
through SINGER SEWING CENTERS. | 
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lices off cleaner it is a good idea to try 
of eachf it out to see whether the han- 
| butter.f dle is the right length for com- 
t waflle§ fortable use. When you brush 
he slicef up floors, a long-handled dust | 
founda pan and a push broom are better 
retables,f than the common short-handled 
i cheesef dust pan and dust brush be- 
ompani-f cause the long handles save 
back-bending. 
When you wax floors, spare 
ment your back by using a dl, se 
dled waxer with  self-polishing 
— liquid wax. When you wash 
EANEG® kitchen or bathroom floors, use 
ically. | 2 long-handled mop rather than 
acturer | the tiring hands-and-knees meth- 
infor. 9 od. 





Even when you wash dishes a 
handle may prevent stooping. If 
your sink is too low or too deep, 
a dish mop is better than a dish 
cloth because its handle saves 
that wearisome bend-over. 





Grass temperatures in the sun 
are cooler than solid walks. 
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One Penny A Day 
Protects Your Family 


WHAT PUMP /S BEST 
FOR YOUR WELL? 


Sta-Rite, one of the largest 
manufacturers of electric 


the SAFGARD “2 


pumps and water systems has 
the correct answer for you! 
GET PERFORMANCE. 
SAVE MONEY, with Sta- 
Rite. For full information 


for farm homes because it kills 
= harmful bacteria in raw milk and 
- mokes it sofe for home use. 
without obligation, write 
Sta-Rite Products, Inc., 
Delavan, Wis., Dept. 
EF-60. 


SAFGARD has passed rigid tests 
of many Public Health Authorities 

. costs only one cent a day to 
sanitary, 


operate. Is automatic, 
and fully guaranteed. 
Ask about 10 Day 
Free Triall 














Doctors recommend SAFGARD Home Pasteurizer 








PUMPS AND 
WATER SURFED scweocarne buer GUARD-IT MFG. CO. 
1501 So. Laflin St., Chicago Dept. E.F. 
1950 29 







































































HAVE FUN; 


American FARM boys and girls 


LAUGH! 


could find many other boys and 
girls in the world who would glad- 
ly change pluces with them this 
summer. Ours is a land of oppor- 
tunity and happiness. 

It is about time for school to be 
out., Wherever you are—playing 


hen I was a little fellow— 
just about big enough for 
the census taker to mention—I 
became interested in shop work. 
I didn’t have 
much of an op- 
portunity. but 
{ had ideas. 
I was born 
on a little farm 
down in the 


Above: Mr. Hutchinson 
using power tools in his 
shop. Note how he holds 
the wood to keep his 
fingers away from the 
saw. 
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or working—we wish you a pleas- 


ant summer. And remember that 
whatever you do, the pleasure you 


have will depend much upon your 


attitude toward it. Even work can 
be fun. Make a game of it. Laugh. 
Have a good time. It’s contagious. 


Z 
-t ee See 


Let’s Build a Machine Shop 


Specific Instructions on How to Build a Grinder, Sander 
and Adjustable Table Saw from An Inexpen- 
sive Polishing Head and a Quarter HP Motor 


By DICK HUTCHINSON 
El Monte, Calif. 


Mohawk Valley near Utica, 
New York. When I was about 
ten, one of the neighbor’s sons 
came home from college. The 
old man retired, and turned the 
farm over to John. It was a 
beautiful farm, with evervthing 
as up-to-date as available equip- 


ment could make it, and John 
was a progressive young squirt, 

Behind the house—and about 
20 feet from the house stood an 
old building—a pretty good 
building, about 16 feet by 24 
feet and warm. John immediate- 
ly turned this into a shop. He 
equipped it with every available 
tool—inciuding a little hand 
turned emery wheel—with the 
idea of doing all of his repair 
work during the cold winter 
days. 

I spent many happy hours in 
this up-to-date shop, and | 
hoped that someday I might 
have a shop just like it. 

There are many power tools 
available, and they are not too 
expensive. However, many of us 
fee] that we would rather begin 
with a small tool, or two, and let 
our shop grow as we feel that we 
can afford it. It is for the benefit 
of all of these that we have 
worked out the improvised be- 
ginners’ shop illustrated. 

A polishing. or grinder head 
may now be Prd seen for as 
low as $1.50, and on up to the 
expensive, more elaborate type. 
We purchased the head used in 
our shop for $1.89. 

We fitted the head with a 
medium grade 6” emery wheel, 
for grinding. The outfit is driven 
by a 4 hp 110 volt, 1750 rpm 


Below—Left: This view shows the 4 hp motor and heavy duty polishing head 


you start with. The polishing head has a double end shaft. 


Head is bolted per- 


manently to a bench top. The 6” grinding wheel is on one end of the shaft; 
homemade sander disc lays on the table. Right: Work rest bolted to a bench 


as a sanding guide. 
grinder. It is made of 134“ white pine. 


It may be shifted around and used as a tool rest for the 
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This is the saw table bolted to the bench over the polishing head equipped 
with a 6 saw. Saw table top is made of %4“ maple or cherry plywood. 
Guide on top may be moved by loosening the wing nuts on the end clamps. 
Under-side of top must be gouged out for polishing head. 








motor. Pulleys on the motor and 
head were both 2”, giving a 
1750 rpm head speed. 

A disk sander is almost a 
“must” in any shop, and will save 
many hours of hard labor re- 
quired to sand by hand; so we 
added a sander. From a piece 
of &” plywood .we cut an 8%” 
disk. and drilled a %” hole in the 
center to fit the arbor. We glued 
a sheet of coarse sandpaper to 
one side. and a sheet of fine 
sandpaper to the other side of 
the disk, trimmed the edges off 
even with a sharp pointed knife, 
and punched the center out. 
Then we slipped the disk on the 
other end of the arbor to com- 
plete the disk sander. 


One of the pictures shows the 
work rest for holding the work 
for sanding. This piece is built 
up from 1%” white pine, and is 
glued and nailed together. Holes 
are drilled, and the rest may be 
bolted to the bench. Or it may 
be moved about, and used as a 
rest for grinding, or sharpening 
tools on the emery wheel. 

The best glue to use is a good 
resinous glue that comes in tight 
cans in powder form and is 
mixed with water. Cascomite 
and Weldwood are some of the 
trade names. Screws may be 
used in place of nails if you want 
an extra good job. 

You can also rig up a bench 
saw table to set down over the 
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table 


Detail of saw table. tit 6’or 8"saw to polishing head, set table 
down over saw, bolt down, attach belt ano/ bench saw is complete 





































23 CU. FT 


920 LBS. CAPACITY 


GUM CHAST 


FOOD FREEZERS 


Fully a year ahead in design 
and construction features, the 
Revco CHILL CHEST is avail- 
able in three sizes—8, 15 and 
23 Cu. Ft. capacities. They 
compare both in price and out- 
side dimensions with the aver- 
age 6, 12 and 20 cu. ft. freez- 
ers of other makes now.on the 
market. See the CHILL CHEST 
superior features like rust and 
chipproof aluminum fast freez- 
ing walls, frost free seal zone 
and easy lift, balanced baskets. 
Yes, Chill Chest is the “Thrifty 
Buy in 50!” Before you buy— 
Compare. Send the coupon 
NOW! 


REVCO, Inc., Deerfield, Michigan 


end 
in), please © 
ug find 20 (CONE ov iet. 
t) Enclosed latest Gov't- Soe rature: 
Dchor Free chill chest 
« ) Sem 


i 


a ante 
City, eee mcmama 


8 CU. FT 15 CU. FT 23 CU. FT. 





Revco, Inc., Deerfield, Michigan 
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ATTENTION 
DAIRY FARMERS! 


PATZ Barn Cleaner Co., Pound, Wis. 
can make dairy farming so much eas- 
ier, that it means the difference be- 
tween farmers remaining on farms in- 
stead of selling out. 

PATZ Barn Cleaner Co. is writing 
direct to you farmers. If you are 
planning on a barn cleaner we can 
save you money and equip you with 
the heaviest, most simple, most ex- 
perienced, oldest pitless Barn Cleaner 
that passes grade A milk inspection. 
Remember, it has no pit, no machin- 
ery to take barn space. 


In Minnesota, lowa, Illinois, Indiana, 
Michigan and Wisconsin, we send at 
no cost, experienced men if you re- 
quest, to help make proper plans for 
your installation. Otherwise, we can 
send sketches and plans of various 
different ways for installing the 
PATZ Barn Cleaner, that will fit your 
barn and needs. 


In eastern states we only work 
through representatives. We need 
more representatives, particularly in 
the states of New York, Pennsyl- 
vania, Maryland, New Jersey and 
Ohio. 


For more information write to— 


THE PATZ BARN CLEANER CO. 


POUND WISCONSIN 














YOUR CHILDREN 710 THIS 


pROTECTIO 


Make raw 
mily ¥os 


. 
4 

for free foider on milk- 
t borne diseases and in- 
’ formation on how lit- 
i 
é 
i 


tle it costs to give 


your entire family 
this much needed 
Protection. cal 
. « 
WATERS CONLEY Co. 
DEPT. E-1 ROCHESTER. MINN. & 
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polishing head, without even 

having to move the head. The 
- 

top of the table is of 4” maple 


plywood. The foundation is of 
1%” white pine. The saw-table 
uprights are bolted to the table. 
The top is hinged to upright at 
one end with 2” butt hinges. 
The other end is built up with 
an opening through which the 
“ travels. 

A %” hole is drilled down into 
the center of the top of the up- 
right to receive an adjustment 
bolt. Then a slot is cut 1” down 
from the top for the adjustment 
wheel. The wheel is made from 
4” maple plywood, the center 
cut out, and the 4” nut driven in 
tight. 

The underside of the table top 
is gouged out to receive the head 
of the carriage bolt, and_ this 
is held in place by a. steel 
plate. (See drawing.) The hole 
through the plate should be 
square so that the bolt can’t turn. 

When the complete assembly 
has been made, remove the 
emery wheel and the sander 
disk from the polishing head, 
and replace the sander disk with 


a 6” combination rip and cross. 
cut circular saw. Cut the saw 
slot in the table top as shown, 
then set the saw table down over 
the saw, with the blade coming 
up through the slot. Mark where 
the top of the polishing head 
top strikes the underside of the 
table. Rout or chisel out to a 
depth of about 4” This will al- 
low the saw to come up through 
the table far enough to make a 
1” cut. To adjust for lighter cuts. 
simply turn the adjustment 
wheel, and raise the table top. 

The table should be _ bolted 
-_—s With a 6” saw it will cut 

” bumber. If an 8” saw is used. 

’ lumber may be cut. How- 
ever, with an 8” saw, a % hp 
motor should be used. 

The fence, (or guide) is made 
from 1%” white pine. Just a plain 
steel plate as shown, is applied 
to the rear end with wood 
screws. The other end is built up 
as illustrated. 

Set the fence on the saw table 
with the clamps down over the 
ends of the table top, and secure 
firmly by tightening the wing 
nut. To remove, loosen the wing 





me 
Detail of wood work- line 
rest for grinding 
and sanding 
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MERCURY CLUTCH 
ON EVERY ELECTRIC MOTOR 


@ Assures Loadless Starting 
¢Transmits Full Power at All Speeds 


to Two-Thirds 
@ Eliminates Expensive Starting Devices 
¢ Eliminates Low Voltage Hazards 
@ Permits Use of Inexpensive Motors 


Reasonably priced... easily installed. . . Write 
for FREE CATALOG 266-A and name of near- 
est dealer. 

Ideal, also, for gasoline engines. 


MERCURY CLUTCH DIVISION 


AUTOMATIC STEEL PRODUCTS, INC. 
CANTON 6, OHIO 












eCuts Starting Current Demand One-Half | 





@ Protects Motor from Mechanical Overload | 


ee 
; Mwues 


!nuts, and the coil spring will 


| force the clamp plate away from 
| the table. 


Wlien through using the saw, 


simply remove the’ bolts, and | 
set the complete unit aside until | 
needed again. Your grinder- 
sander machine is sti] in posi- | 
tion. 

You will have fun building | 


these power shop tools. You will 
also have equipment that will | 
save time and work in your shop 
and on the farm. The same motor 
may be used for turning a hand 
corn sheller, fanning mill, churn, 
etc. [ built shop equipment like 
this for my son-in-law about a 
year ago. He has really given it | 
every sort of work-out, and it is | 
as solid as when it was new. 


In a year’s time, the person who 
i takes a daily bath with modern 
' facilities is able to save 6 days 
time, a walking distance of 105 
and eliminate the lifting of 
18 tons of water. ‘Vhat’s what 17- 
year-old Betty Sue Cornett, of 
| Fogerstown, Kentucky, discovered 
when she made a comparison be- | 
tween the old method of using a 
wash tub when taking a bath and | 
using a modern bathroom. 





WATER 
ANY HEATING PROBLEMS? 
No trouble to have hof water 
by the pail full, where you 
want to use it, for milking — 
wash-up — scalding poultry 
etc. See your dealer or write 


? for detailed information 
Ehr 2 








ele) ee Fs 
ROLLER A. 


thousands of 
. Rolls a fd 
for 1/2¢ to 1c cw 


price. Electric or “pelt t drive. 
Write for literature. 


THE W.C. WOOD CO. LTD 
GUELPH, ONTARIO, CANADA 


WAREHOUSES 
INUSA 














1O@ Vous 


of clean, clear, 


very little cost. 
obligation. 
it today. 

OSHKOSH FILTER & SOFTENER CO. 


OSHKOSH e WISCONSIN 











It tells how you can 
have all the advantages 
soft 
water on the farm at 
Neo 
Write for 
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Experiment With Your 


Freezer 
« « (Here from page 20) | 


a turned it up to 450 in| 

about 10 minutes they browned | 

better than when started at 450°. | 

We haven't the exact timing on | 

this yet. Perhaps you'd like to, 
make some tests. 

We used to let baked pies de-| 
frost. Now we pop them from 
freezer into oven at 450 and let | 
them stay until juice starts run- | 
ning. 

We've had _ wonderful — 
cess with blackberries, cherries, | 
strawberries and peaches, always | 
following our state college direc- 
tions. Blueberries don’t suit us. 
The skins :get tough and dry. 
We've tried giving them a short 
cooking in sirup. That helps 
some but we're not completely 
satisfied. Last year we canned 
most of them in preference to 
freezing. 

Then there is the matter of 
containers. We like glass best 
for fruits and soup stocks, even 





'if we do break one now and} 


then. We use our canning jars, 
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VOGEL 
FROST-PROOF 
HYDRANT 


e Will never freeze 
when properly in- 
stalled. 

e Running water avail- 
able all year ‘round. 

@ Reduces fire hazard. 

e Increases operating 
efficiency. 

e@ Over a million Vogel 
Frost-Proof Closets 
and Hydrants have 
been sold. 





| The handle inthis 
| position shows 
you that the wa- 
ter is positively 
shut off. A leak- 
ing hydrant is 
sure to freeze in 
winter. 





For information, see your nearest Plumbing 
Supply House—or if you write us direct, 
state the county in which you are located 


JOSEPH A. VOGEL CO. “Stiwn” 








START AND STOP 
FARM EQUIPMENT 





HANDY TIME “SWITCHES 


See your dealer for these compact, easily- 
installed switches. Model for timing yard 
lighting, pumping, ventilating offers single 
ON-OFF in 24 hours. Second ON-OFF 
available. Type T-47, $10.98*. 

Pouitry-house model offers two ON-OFF 
operations, plus dimmer circuit for proper 
roosting. Type T-470, $12.45*. 

Here's top-notch economical efficiency 
at rock-bottom cost. For more details, write 
for Bulletin GEC-578, Section 603-111, 
Apparatus Dept., General Electric Company, 
Schenectady 5, N. Y. 

*Manufacturer's suggested retail price. 


GENERAL (& ELECTRIC 
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, YEAR "ROUND 


YY OUTDOOR 
WATER SERVICE 


Running water for stock all 
winter. Shut-off valve is below 
frost line. Hydrant drains automat- 
ically. Easy to install . . . lasts 
a lifetime. 





STRATAFLO PRODUCTS, INC., Fort Wayne 1, Ind. 


Please send Bulletin No. 901 on Strat&lo Non- 
Freezing () Yard Hydrants; [] Wall Hydrants. 


NAME 
cry 
COUNTY 








STATE 





SAVE TIME AND LABOR 





The Original Time- Tested 


ELECTRIC BARN CLEANER 


Does the Job in Minutes! 


Stop pitching manure — install an 
EAGLE—do barn cleaning in minutes 
instead of hours. Conveys manure di- 
rectly from barn gutters to spreader. 
Installs in any barn. Take care of 
larger herds without extra help — 
save time and money. 
Write for folder EF describing EAGLE— 
the original electric barn cleaner time-tested 
and proved on scores of dairy farms. 
EAGLE MANUFACTURING CO. 
414 £E. Winnebago St., Appleton, 
Farm Equipment Since 1888 


Wis. 
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but if we were buying new ones, 
we would buy the ones made for 
freezing which have straight 
sides and wide mouths. 
Vegetables we seal carefully 


= anemia, 
“ed WAY 
sn 
in cellophane for we want to get | . r 
at them while frozen and it is} | | ( ii TN { N (i 
PROTECTION 
asi ae ay 


hard to get them out of canning 


jars. We don’t bother with fancy 
roo 
io 


boxes. We make the cellophane | 
packages flat and lay them in a} 
clean box from the bakery or a 

cereal carton. A rubber band 

snapped on will hold the opened 

cover back in place while pack- 

ing. roe ; : 

‘We always have frozen bread| For Farm Buildings. Lightning never 
in reserve—either homemade or | has oo any building fully pro. 
bakers’. I always buy the bread| ‘Ste¢ Py Security System. It protects 

‘ i ’ against new dangers from water pip. 
wrapped in cellophane rather! jag, air ducts, etc. New low points, 
than waxed paper. It keeps bet-| almost invisible. Most durable mate. 

rials, all UL approved. 

For Electrical Appliances. Unlike or. 
dinary arresters, Green Guard holds 
lightning surges to /ess than line volt 
age. Prevents damage to ranges, water 
heaters, motors, switches. Send for full 


ter. A few weeks is enough for | 
bread. It dries out more quickly | 

story. Security Mfg. & Contracting 
Co., Burlington 21, Wis. 


than some products. 
SECURITY 








| 














Choice meats are always 
wrapped in cellophane and pro- | 
tected by stockinette in the form 
of clean old stockings. Ham- 
burger, for example, goes in the 
men’s old socks. Oven roasts, 
chops, and steaks rate old nvlons. 





Pot roasts get old cotton or LIGHTNING PROTECTION IN THE MODERN MANNER 
rayons. 
Stews and soup bones are 


wrapped in locker paper, held 
by rubber bands. Even the dog 
scraps have a distinctive pack- 
age, the round cereal cartons. 

It annoys my husband that I 
insist everything must he la- 
beled. It’s true the distinctive 
packages help, but frozen pack- 
ages are deceptive and dates 
elusive. | 

One experiment I don’t want | 
to try is living without a freezer. 


© Milk Can Racks 
© Milk Can Hoists 
© Wash Tanks, etc. 


COBURN 


* Home Pasteurizers 
Woter Heoters 


MILK HOUSE EQUIPMENT) 


COBURN MFG. CO. 


“ Write f tol 
Whitewater 30, Wis. eet oe ee 


ond Trial Offer Plor 


JET 
U3) HAY 
AND FIELD CROPS 
| for BIGGER PROFITS 











Some farm equipment dealers 
have installed radio-telephones 


1 » aArvine — = > amate 
in the service trucks. Repair h Rina tee eanatiel 
crews can carry on two-way con- the worry you anymore. 
versations with the shop from Habco Jet Drier lets 
the truck. HAR(O you chop, bale and 
preserve your hay on 
” - your own time. You 
way owe it to your 


self to get the 
facts on scien- 
\ tific crop con- 
\ ditioning equip- 


“The electric bill of the farmer 
is a very small percentage of his 
total expenses. The University 
of Vermont recently found that 
the average Bennington county | 
farmer had a total investment in | 
his business in 1947 of $25,000, | 















Dept, EF-2 


diti. 


and expenses of $8,577. Of these | for comp! crop 


HABCO MFG. CO. 


ing informotion, write 





expenses, his electric bill for | 
both farm and home averaged 


q a Ml ‘a Gg 3 zs : 
$91, or just over 1% of the total. COLUMBUS. NEBRASKA 





—Ralph J. Bughee 
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VBEAM HAS 
the Thumb-tip Heat Con- 
trol Dial up in the han- 

i die, where it is always 
coo! and convenient. 
Easy-to-see. Easy-to-set. 
A finger-touch sets it for 
the correct, safe heat 
you W ant. 


VBEAM HAS 
the Quick, Steady Heat 
made possible by 
Double-Automatic Heat 
Control, an exclusive 
tning never! Sunbeam invention. 
g fully pro.| Heats faster—but never 
It Protects} overheats. Reaches safe 
head 4 Low Heat for rayons in 
able mate. 30 seconds, quick High 

Heat for heavy, damp 
linens in 2'4 minutes. 
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Unlike or. 
iard hold = 
1 line voh.| (N+ DITION, IT HAS 
iZes, water} the air-cooled, wrist- 
ond forfullf resting handle... larger 


Ontracting} ironing surface... per- 
manently attached cord 
set... new streamlined 

y beauty. Now available 


in two weights: the 4 Ib. 
Ironmaster with the fa- 
mous Hard Steel 
Chrome-plated sole 
sabeh tee plate, and the 2'% Ib. 
Ironmaster with the alu- 
minum alloy sole plate 
for lighter weight. 
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DOUBLE AUTOMATIC 
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QUICK 


Easy-to-see 
Thumb-Tip 
Heat-Regulator 
sets it 





REG. U.S. PAT. OFF. 


— steady High 
Until you’ve used Sunbeam Ironmaster, you’ve no idea how much heat for 
faster and easier ironing can be. No waiting for it to heat up— it’s = 

opt. EF-2 ready to go ina split minute, and always delivers the correct, steady linens. 

n, write heat for whatever fabric you’re ironing. That’s why you finish 
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quicker, feeling fresher with a Sunbeam on the job. See your dealer. 


©SUNBEAM CORPORATION, Dept. 30, Chicago 50, Illinois *« Toronto 9, Canada 








SAFE 
steady 
Low heat 
that will 
not scorch 
the finest 

> lingerie. 
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Fresh FROZEN Food 


Get your electric freezer NOW 
and start putting all the fresh fla- 
vor and goodness of your garden 
away for next fall and winter. 


You'll save food and you'll have 
greater variety in your menus dur- 
ing the months when garden-fresh 
vegetables are scarce—and high. 


POWER & LIGHT COMPANY 


Best of all, you'll save money and 
work because it’s so simple and 
inexpensive to freeze those sur- 
plus items and forget them until 
you want them. 


Look into food freezers today. 
Get started NOW on YOUR winter 
garden. 


Reddy Kilowatt 


Your “Wired” Hand 
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